THE 

LADY’s  ASSISTANT 

4  •  , 

FOR 

Regulating  and  Supplying  her  Table, 

......  ~r  ■  ,  .  .  * 

B  E  I  N  G  A 

COMPLETE  SYSTEM  OF  COOKERY, 

CONTAINING 

One  Hundred  and  Fifty  fele£t  Bills  of  Fare,  properly 
difpofed  for  Family  Dinners  of  Five  Dilhes, 
to  Two  Courfes  of  Eleven  and  Fifteen  ; 

WITH  UPWARDS  OF 

Fifty  Bills  of  Fare  for  Suppers,  from  Five  Diihes  to  Nineteen; 

AND 

SEVERAL  DESERTS: 

INCLUDING  LIKEWISE, 

The  fulleft:  and  choiceft  Receipts  of  various  Kinds, 

WITH 

%  • 

Full  Direttions  for  preparing  them  in  the  moft  approved  Manner, 
from  which  a  continual  Change  may  be  made,  as  wanted,  in  the 
feveral  Bills  of  Fare  : 
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Publifhed  from  the  Manuscript  Collection  of 


Mrs.  CHARLOTTE  MASON, 

A  Professed  Housekeeper,  who  had  upwards  of  Thirty  Years 
Experience  in  Families  of  the  firth  Fafhion. 


THE  THIRD  EDITION. 


t(  The  moft  refin’d  underftanding  and  the  moft  exalted  fentiments  do  not  place  a 
(t  woman  above  the  little  duties  of  life.” 

Mrs.  Griffith. 
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Printed  for  J.  Walter,  at  Homer’s-Head,  Charing-Crofs* 
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INTRODUC  T  I  O  N 

To  the  First  Edition. 

i 

CJ^H ERE  having  already  been  a  great  Number  of  Publications 
-*■  concerning  the  art  of  Cookery ,  it  may  perhaps  be  thought  unnecef- 
fary  to  produce  another  book  on  the  fubjeCi — yet ,  I  trujl  that ,  upon 
examination ,  this  work  will  appear  of  more  real  utility  than  may 
be  atfirjl  imagined .  There  are  many  books  of  receipts,  yet  I  have 
never  met  with  one  that  contained  any  injlr unions  for  Regulating  a 
Table. — The  great  inconvenience ,  I  experienced ,  on  commencing 
mifirefs  of  a  family ,  from  the  want  of  fuch  ajfijlance ,  has  fince 
prompted  me  to  attempt  a  fet  of  bills  of  fare ,  which ,  I  flatter  my - 
felf,  will  be  of  great  ufe  to  ladies  in  general ,  but  particularly  to  the 
younger  part  of  my  fex ,  who,  on  their  entering  into  Ufe ,  may  not 
have  thofe  advantages  which  arife  from  inflruCtion ,  as  well  as  from 
practice,  and  are  greatly  at  a  lofs  how  to  conduct  their  table  with  that 
decency  and  propriety  which  are  much  to  be  defired ,  not  only  in 
making  dinners  for  company ,  but  alfo  in  a  family  zvay. 

It  is  certain  that  a  woman  never  appears  to  greater  advantage 
than  at  the  head  of  a  well-regulated  table  ;  which  Jhould  be  always 
fo  fupplied ,  that  the  unexpected  vifit  of  a  friend ,  or  even  of  a 
fl ranger )  fbould  occafion  no  inconvenience  or  confufion.  If  a  dinner 
be  fmall  and  fitmple ,  the  manner  of  ferving  it  ivill  make  it  appear  to 
great  advantage  ;  and,  I  think ,  I  may  venture  to  fay ,  that  with  the 
affiflance  of  the  bills  of  fare  herein  infer  ted,  zvith  the  variety  that 
every  perjon  of  but  moderate  tafle  will  be  able  to  introduce ,  a  table 
may  be  fo  conducted  as  to  do  credit  both  to  the  tafle  and  management  of 
the  miflrefs. 

In  regard  to  the  Receipts — They  are  feleCted  with  great  care  from 
the  manufcript  of  an  experienced  houfekeeper  \  they  are  by  no  means 
expenfive ,  yet  I  may  with  certainty* affirm,  they  will  prove  excellent 
in  their  kind,  if  followed  zvith  exaCtnefs  and  attention ,  and  I  have 
given  whatever  inflrudions  are  neceffary  for  a  fervant  in  a  plain 
way  ;  fo  that,  by  application ,  if  Jhe  has  any  genius ,  and  a  good  pa¬ 
late,  Jhe  may,  upon  the  whole,  be  made  capable  of  any  cook’s  place , 
where  a  man  is  not  required, 

I  Jhall  add  nothing  more  to  recommend  this  publication — /  hope  that 
the  pains  I  have  taken  will  be  found  to  anfwer  the  end  propofed — how 
far  they  may ,  the  event  of  attending  to  the  general  plan  will  befl 
determine, 

s 

ADVER- 


ADVERTISEMENT 


TO  THE 


SECOND  EDITION. 


T  HE  approved  Reception  of  the  former  Edition 
of  this  Work  has  induced  the  Editor  to  revife 
and  corredt  the  tables  and  the  feveral  Receipts  inferted 
in  the  firft  Edition,  and,  with  the  mod  minute  Care 
and  Pains,  to  add  to  the  prefent  Publication,  a  full* 
feletty  and  really  ufeful  Collection  of  Receipts  and 
Amendments,  which  makes  The  Lady’s  Assistant, 
by  Mrs.  Mason,  The  moft  complete  Book  of  Cookery 
hitherto  extant. 


Note  to  this  Edition , 


HE  continued  quick  Sale  of  the  loft  cor  re  died  Edition 
of  this  Publication  claims  the  Editor's  fine er eft 


Acknowledgements  and  af certains  the  Merit  of  the  Book . 
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BILLS  of  FARE. 
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FAMILY  DINNERS 

O  P 

•  ^  .T  v 

FIVE  DISHES. 


Gravy  Scup. 


Apple- S  au  ce* 
and 

Melted  Buttef. 

Baked 

Bread  Pudding. 

* 

Potatoes. 

Poik  roaded. 

* 

/ 

Peafe  Scup.- 

_  - 

Pickles. 

Hot  Butter'd 
Apple  Pye. 

Broccolf. 

Roaded  Beef. 

£ 

i 

Green 

2 


l 


\  ' 


BILLS  OB  FARE, 


Stewed 

Cucumbers. 


Green  Peafe 
Soup. 

Sallad. 

Veal 

roafted. 


Cuftard 

Pudding, 


Knuckle  of  Veal 
Rewed  with  Rice. 


Apple-  Bread  and  Melted 

Sauce.  Butter  Pudding.  Butter. 

Loin  of  Pork 
roafted. 


4  4*  4*  %  ->h  %  ^  4  ^  "I 

/ 

/ 

*J'.  •  *■ *  „  i 


Haddocks  boiled,  or  any 
Kind  of  Fifh  in  Seafon. 

Melted  Butter,  Baked  Millet  Potatoes  in  Balls, 
Pickles.  Pudding.  Sallad. 

Leg  of  Mutton. 


Greens. 

/ 


Leg  of  Pork 
boiled. 


o  allad. 

Fowl  roafted. 


Peafe 

Pudding. 


i 


Piece 


BILLS  OF  FARE. 


Piece  of  Scats 
boiled. 

/,  .  jb  V 

Mince  Stewed 

Pyes.  Spinach, 

P^oalt  Beef. 

[Sallad  on  the  Side  Board.] 


Shrimp  Sauce 
.and 

plain  Butter. 


Crag  of  Veal  boiled, 
and  Broth. 


Onion  Sauce. 


Goofeberry 
Parlley  and  Butter.  Pudding. 

Shoulder  of 
Mutton. 


French 

Beans. 


J  !  ■  i,  ■-  *■  •  !' 

❖w  & 

i.  '  ' 


Boiled  Pork. 

Greens.  Sallad. 

Roail  Turkey. 


Peafe 

Pudding. 


Mafhed 

Turnips. 


Slices  of 
Crimp  Cod. 

Tart; 

Fillet  of  Veal 
roafted. 

[Sallad  on  the  Side  Beard. 
B  2 


Stewed  Peafe, 
and  Lettuce. 


Roun$ 


l 


BILLS  OF  FARE. 


Greens. 

•v 


Round  of 

Beef. 

Il 

Sallad, 


Carrots. 


Chine  of 
Houfe  Lamb. 


444  i  44444444444444444444  444444444  44  44  4  {4444 


Haunch  Bone 
of  Beef. 


Greens  and 
Carrots. 


Cumberland 

Pudding. 


ColliHovver. 


7' wo  roafted 
Rabbits. 


4  444444444444444444444444  44444444  44444  444  44 


Leg  of  Grafs  Lamb 
boiled. 


Spinach.  Lemon  Pudding. 


Peafe. 


Veal  Collops 
and  Udder. 


Mafhed 

Potatoes. 


Alamode  Beef. 
Sallad. 


Tan  fey 


Pudding. 


Quarter  of  Houfe  Lamb 
roafled. 


18 


■Vermicelli 


BILLS  OF  FARn. 


> 

V  ermicelli 

Soup. 

Pickles. 

\ 

New  College 
Pudding, 

Neck  of  Veal 
roafted. 

Broccoli, 

k 

f  4444*4*^  44  444  S*44  44  4 4444^44444  4444  44444  444 


Lamb’s  Head 
and 

Puree  nance, 

Almond  Pudding  p;  ,  ,  Stewed 

boiled.  Celery. 

Beef  roafted. 

1 

* 

4  ,  4  4*  4*- 4  4  44  4  fc  4  b  4  4  4*  4444  4  44  44444  444  4  44  4*  I*-  4*  44  4  4  I1  4 

*•  J  .  - 

Beef  hafhed. 

Melted  Butter^ 

Peafe.  Tart,  and 

Mint  Sauce. 

Leg  of  Grafs 
Lamb  rpaded, 

4 


Harrico  of 
Mutton, 

/ 

Apple 

Marrow 

Stewed 

Sauce. 

Pudding, 

Cucumbers, 

Road  Goofe. 

« 

B  3  s. 

Mackarej* 

B  i  L 

L  S  O  F  F  A 

R  £, 

Mack  are!. 

Fennel  Sauce, 
and 

Apple  Sauce. 

Ground  Rice 

French 

Pudding, 

Beans. 

k 

Shoulder  of 

'  <s 

Lamb  roaded. 

'  ,  :  *  .-..  :  :  •  .  •;  '•  A  • "  5  -  ••  ?  "  ~ 

\  • 

A  fmall  Cod. 

■  *  •  *  • 

Apple 

Sauce, 

Sago  Pudding. 

Fidi 

Sauce. 

C  *  -  v. 

Pork  roaded. 

/  /  •  * 

r  v-  - 

-ft  ^h|s 

c  •ff#  4  %%  4  ■# 

<■  '  V  -■;  T£" 

/  t 

Fried  Soles. 

Fifh  Sauce, 

Apple  Pye, 

Afparagus, 

Ivlelted  Butter. 

Cream’d. 

Bread  of  Veal 
roaded. 


*** f **** ******** ********44* * #•*** $>t ♦*♦**♦* **  j 


Sauce, 


Salmon. 
Sallad, 
Road  Beef. 


York  Hi  ire 
Pudding. 


Round 


\ 


/ 


BILLS  OF  FARE.  j 


Melted  Butter, 
and 

Gravy. 


Round  of 
Beef. 

Hunting 

Pudding. 

\  4 

Two  Ducklings. 


Greeny 

and 

Carrots. 


*****  t  *********$***** **********^******** **  „ 


Leg  of  Mutton 
boiled. 


Melted  Butter, 
and  Gravy. 


Carrot 

Pudding. 

Rabbits  fluffed 
and  roafled. 


Plain 

Butter. 


Knuckle  of  Veal 
fluffed  and  flewed. 

Potatoe  Pudding, 
baked. 

j 

Hare  roafled, 
Gravy  in  the  Difh. 


Turnips 

majfliif* 


Currant 

Jelly. 


* 


*******************^**f!*******^************ 

f  '•>  •  V  •  -«  V  V  \  '  ' 

Leg  of  Grafs  Lamb 
boiled. 

Carrots 

and  Italian  Pudding,  Peafe, 

Spinach, 

Two  Ducklings,  ora 
Green  Goofe. 


B  4 

; 


Boiled 


8 


BILLS  OF  FARE. 

J 


Stewed 

Spinach. 


Boiled  Leg  of 
Houfe  Lamb,  Loin  fried. 

Mince  Pyes. 

Turkey  roafted. 


Ragout  of 
Celery. 


y 


Turnips 

mafhed. 


Boiled  Mutton 
and  Broth. 

Vermicelli  Pudding. 

Wild  Ducks. 


Melted  Butter, 
and  Gravy. 


Two  boiled  Chickens. 
Broccoli.  Tongue. 

4 

Roafted  Mutton, 


Sallad. 


V-  T  f 


french  Beans 
lie  wed. 


Boiled  Rabbits, 
Smother’d  with  Onions. 

Apple  Pudding. 

Reg  of  Grafs  Lamb 


Peafe. 


Boiled 


/ 


BILLS  OF  FARE. 
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Boiled  Turkey. 

Oyfter  Sauce, 

or  Plumb  Pudding.  Pick!?s„ 

Celery  Sauce. 

Road  Beef. 


^  * 

Bouillie. 

T  urnips 

Soup. 

Pig  roafted. 

Mince 

ma(hed. 

Pyes, 

Green s  and 
Carrots. 


Leg  of  Mutton 
boiled. 

Gravy  Soup, 

T wo  Chickens 
roafted. 


Caper 

Sauce, 


FIVE 


/ 


BILLS  OF  FAR  E. 


FIVE  DISHES 


AND  A 


E  M  O  V  E. 


Soup,  remove  for  a 
Hare  roalkd. 


Turnips  7 
jTiaihed, 


Plumb  Pudding 
baked. 

Bouillie. 


Carrots* 


[Sauce  on  the  Side  Board.] 


Beef  Steaks  ftewed,  remove 
for  a  Haunch  of  Mutton. 

Carrots,  °ranSe  ?uddlnS- 

Boiled  Chickens. 


T  ongue. 


Green. 


So 


Gravy  Soup,  remove  for 
a  Turkey  roafted. 

Mince  Pyes. 

Leg  of  Pork 
boiled. 


Peafe 

Pudding. 


Peafe 


BILLS  OF  FARE, 


fi 


Peafe  Soup,  remove  for  a 

Pig  roafted. 

Gravy  Sauce,  Duke  of  Cumber- 

aI]  land's  Pudding. 

Melted  Butter. 

Boiled  Beef. 


Greens 

and 

Carrots'. 


Carrots. 


Greqn  Peaie  Soup,  remove  for 
a  Green  Goofe. 

Currant  and 

Pwafoerry  Tart. 

\ 

Lea:  of  Lamb 

o 

boiled. 


Spinach 

dewed. 


Gravy  Soup,  remove  for  two 
Wild  Ducks.. 


Macaroni. 


Bread  Pudding 
baked. 

Knuckle  of  Veal  dewed. 
Cyder  Stuffing. 


Oyder 

Sauce. 


Green  Peafe  Soup,  remove  for 
a  Chine  of  Grafs -Lamb. 

Greens.  Sallad. 

<4  < 

t  ■  , 

"If  _ 

Two  or  three  boiled 
Chickens. 


Bacon,  or 
Pickled  Pork. 


4 


4 


5 


Vermicelli 
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BILLS  OF  FARE. 

J 


Vermicelli  Soup,  remove  for 
Two  Ducklings. 


Afparagus.  Goofeberry  Tart. 

V  .  ’  «  * 

Boiled  Beef. 


Greens 

and 

Carrots. 


Malhcd 

Turnips 


Eels  ftevved,  remove  for 
Veal  Collops. 

% 

Mince  Pyes. 


Melted 

Butter. 


Boiled  Mutton. 


’<//  ■'  '  ■  I 


Broiled  Whitings,  remove  for 

Two  Widgeons. 

w 

Greens 

Bacon.  Lemon  Pudding, 

and 

N  ' , 

Carrots 

Knuckle  of  Veal 

boiled. 

■’M? »r 4*- 4- i’  +$• 4hir $» 

'  ’  * 

Pike  roafted,  remove  for 
Two  Wild  Ducks. 


Stewed 

Spinach. 


Peafe  Soup.  « 

Leg  of  Lamb  boiled. 
Loin  fried. 


Two  little 
Puddings. 


-if  ■> 


I 


Stewed 


\ 


BILLS  OF  FARE.  13 

Stewed  Soles,  remove  for 
Green  Goofe  or  Ducklings, 

Carrots  and  Green  Peafe  Ralberry 

Greens,  Soup.  Dumplings. 

1  - 

Leg  of  Grafs  Lamb 
boiled. 


j 


/ 


FAMILY 


•\ 


I 


14  BILLS  OF  FARE. 


FAMILY  DINNERS 


•  O  F 

SEVEN  DISHES. 


Salmon  and  fried 

Smelts. 

Fifh 

Sauce. 

Bread  Pudding 
baked. 

Celery 

Hewed. 

Potatoes. 

Roaft  Beef. 

Pickles. 

Haddocks  fluffed 
and  broiled. 

Collifiower. 

Soup  Sante, 
or  any  other. 

Fifli  Sauce, 
and 

Melted  Butter# 

V  ( 

Leg  of  Mutton 
roafted. 


A  light 
Pudding. 


French 

Beans# 


t 


BILLS  OF  FARE. 
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Leg  of  Mutton,  or  Lamb 
boiled. 

Melted 

Butter. 

Apple  Tart. 

Peaie* 

Mafhed 

Turnips. 

*  1 

Gravy 

Sauces 

Green  Goofe 
roafled. 


Pickled  Brilket  of  Beef 
boiled. 


Greens.  Carrots# 

Plumb 

Pudding. 

Egg  Sauce, 

and  Afparagus* 

Melted  Butter. 

Roafied 

Fowl. 

,  *  i,., 

(  ' 

Bouillie, 

Turnips 
maftied. 

,  *  - .  , 

Soup. 

Celery  Sauce^ 
and  Gravy# 


Mince 

Pies. 


Carrots. 


Turkey 

roafted, 


BILLS  OF  FARE. 


Boiled  Knuckle  of 
Veal. 

Greens, 

/ 

Apple 

Pudding, 

Melted  Butter, 
and  Gravy. 

Ducks 

roaited. 

Bacon* 


Carrots, 


Broccoli. 


Batter 

Pudding. 

I 


Two  Fowls 
boiled. 


Sallad, 


Saddle  of 
Mutton. 


Pickled 

Pork. 


Greens. 


Boiled  Rabbits, 
Smothered  with  Onions, 


Two  Little 

Puddings. 


Afparagus. 


Potatoes  in 
Balls. 

Vermicelli 

Soup. 

Pickles. 

Roaft  Beef. 


Mackarel 


BILLS  OF  FARE 
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Colliflower. 


Sweetmeat 

Puddings. 


MackareJ  fluffed, 
and  broiled. 

Fifh  Sauce, 
and 

Melted  Butter. 

Green  Peafe 
Soup. 

French 

Beans. 

Chine  of  Grafs 
Lamb. 


jt 

\ 


Tufk  Fifh. 

Potatoes. 

Egg  Sauce 

.  .  1 

* 

Gravy 

Soup, 

Butter  Melted. 

* 

Parfnips, 

n  . 

Loin  of 

Veal. 

C 


SEVER- 


18  BILLS  OF  FARE. 
SEVEN  DISHES 

V 

AND  A 

REMOVE. 


fk 


Calf’s  Head  hafhed, 
remove  for 

Two  Rabbits,  roafted. 

* 

Melted  Butter, 
and  Gravy, 

'  -  Baked 

Almond  Pudding. 

Carrots. 

Boiled  Beef* 


Greens. 


Afparagus, 


»£*•  *2*  4^  4-  4*  4-4*  4  ’£,4*  ’I* v  4  44t-,l,4,’4t4*4*'4-4* 


1 


Rafberry 

Dumplings. 

/  - 

Carrots  and 
Greens. 


Soup, 
remove  for 
Two  Ducklings. 


Pigeon  Pye. 


Bacon. 


Sauce. 


6 


Boiled  Knuckle 
of  Veal, 


Cod’s 


4 


\ 
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- 

Cod’s  ijead, 
remove  for 
a  Pig  roafted. 

/ 

Sauce. 

Greens. 

Creamed 

Apple  Pye. 

Carrots. 

Sauce. 

Boiled  Beef. 

t  ■  > 

Fried  Soles, 
remove  for 

Two  Chickens,  roafted. 
Water-Crefles  in  the  Difh. 


Gravy 

f  rench  Beans, 

Sauce. 

Orange 

ftewed . 

■  •» 

Pudding. 

T  urnips 

Fi(h 

maftied. 

Boiled  Mutton* 

Sauce. 

%  *X<  •*?<•<<■  #  #  i  ■>£■#•  *£*  %  ■$> 

Greens  and 
Carrots. 


Colliftower, 


Green  Peafe  Soup, 
remove  for 
a  Neck  of  Venifon. 

Pickled 

Pork. 

Vermicelli 

Pudding. 

Parfley  and 
Butter,  and 
Melted  Butter. 

Boiled  Chickens. 

C  2  Stewed 
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Jills  o  f  fare. 


SteWed  Soles, 
remove  for 
Two  Wild  Ducks. 

Melted 

Butter. 

-5 

.  Apple  Pudding 

baked. 

Broccoli. 


Leg  of  Houfe  Lamb  boiled. 
Loin  fried. 


Stewed 

Spinach. 


Fifh  Sauce. 


Oyfter 

Sauce. 


Carrots. 

C 


Boiled  Turkey, 
remove  for 
a  Hare  roafted, 

Mafhed 
T  urnips. 

Soup. 

New  College 
Puddings,  fried. 

Bouillie. 


Sauce. 


Ragout  of 
Celery. 


Stewed  Carp, 
remove  for 
a  T urkey  roafted. 

Carrots  and 
Greens. 

Collar  of 
Brawn. 

Mince 

Pyes. 


Boiled  Beef. 


FAMILY 
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BILLS  OF  FARE. 


FAMILY  DINNERS 

'  /  * 

O  F 

NINE  DISHES. 


Two  boiled 

-  '  \ 

Chickens. 

*  •  r? 

Parfley  and 
Butter,  and 

Celery  Sauce. 

i 

A  fmall  New 

1U 

College  Pudding, 
and  two  little 

Sallad. 

plain  Puddings. 

. 

Putter 

melted* 


Wine 

Sauce. 


Peafe. 


Spinach 

ftewed. 


Roaft  Beef. 

> 


1 


c3 


Mackarel, 
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Mackarel. 


Fifh  Sauce. 

Pickles. 

Bacon. 

T  anfey 
Pudding. 

Beans. 

Stewed 

Melted 

Cucumbers. 

Butter. 

r-  •  *  : 

/. 

Shoulder  of 
Lamb  roafted. 

t 


Salmon. 

Fifh 

Sauce. 

Stewed 

Celery. 

Batter 

Pudding. 

Soup. 

i 

Maccaroni. 

Potatoes. 

Melted  Butter. 

Veal  roafled. 

/ 

Turbot. 

f  .  •  .  > 

\ 

Fifh  Sauce, 
and 

Melted  Butter. 

t 

Peafe. 

A 

Boiled 

Chickens. 

Lemon 

Pudding. 

i- 

T  ongue. 

Colliflower. 

Cabbage. 

* 

Saddle  of 
Grafs  Lamb. 

\  , 

,* 

* 

Soup 

c 


4 

BILLS  OF 


F  A  R  E. 


Carrots. 

Small 

Chicken  Pye. 


Sallad. 


Broccoli. 

/ 

Bouillie. 


Melted  Butter.  Turnips. 

Fore  Quarter  of 
Houfe  Lamb. 


Melted  Butter, 
Peafe. 
Carrots. 


Boiled  Knuckle 
of  V  eai. 


Creamed 
Apple  Pye. 

Two  Ducklings. 


Greens. 
Bacon. 
Gravy  Sauce. 


Colliflower. 

Stewed 

Pigeons, 

Mdted  Butter, 


Fifh. 


Baked  Rice 
Pudding  with 
Currants. 


Road  Beef. 


Fifh  Sauce, 
Afparagus. 
Pickles, 


/ 

C  4 


Leg 


/ 


24  BILLS  OF  FARE. 


t  + 

Leg  of  Houfe  Lamb 
boiled,  Loin  fried. 

Melted 

Spinach 

Butter. 

ft  e  wed. 

Fricafee  of 

Lemon 

Patties. 

,  i 

Ox  Palates. 

Pudding. 

Carrots. 

Hare  roafted. 

Currant  Jelly 
Sauce. 

FifTi 

Sauce. 

Cod’s  Head 
grilled. 

Melted 

Butter. 

Stewed 

Celery. 

Soup. 

Duke  of 
Buckingham’s 
Pudding. 

Gravy 

Sauce. 

Currant  Jelly 
Sauce. 

Haunch  of 
Mutton. 

Stewed  Hare. 

Melted  Butter, 
and  Parfley 
and  Butter. 

\  V 

Broccoli. 

.  r 

; 

T  wo 
Chickens. 

Orange 

Pudding. 

Bacon. 

! 

Greens. 

Pickles. 

Saddle  of  Mutton. 


NINE 


BILLS 


OF  FARE. 


2  5 


NINE  DISH  ES 

,  .r  '  '  '  ,  / 

AND  A 

REMOVE. 

i  *  '  4 


i  C*  - 

Mackarel, 
remove  for 

Two  Ducklings. 

Spinach. 

Fifh  Sauce. 

*  v  v  ? 

Bacon. 

.  a  x  - 

\  ■  . ., 

Almond  Pudding, 
baked. 

Beans. 

' 

Melted  Butter. 

Carrots 

>  :  f 

- 

Leg  of  Grafs  Lamb 
boiled. 

f 

«K 

Fifh, 

remove  for 

Chine  of  Grafs  Lamb. 


Boiled  Sago 
Pudding. 


( 

Peafe. 


/ 


Fifli  Sauce.  Colliflower. 

Sallad. 

Melted  Butter.  Greens. 

Boiled  Rabbits. 

.  .  *  r  I 

Cod, 


9 


2  6  BILLS  OF  FARE. 

V 

>  Cod,  i 

remove  for 

a  forced  Loin  of  Mutton. 


Pickles. 

Sauce. 

v.  * 

Potatoes. 

I 

'  \  4 

Hot  buttered 
Apple  Pye, 

Broccoli* 

Sauce. 

Pickled  Pork 

Chickens. 

- 

Fifh, 

remove  for 
dewed  Pigeons. 

Patties, 

Sauce. 

Afparagus, 

\ 

Soup, 

Pickles. 

Sauce. 

♦ 

Two  little 

T»  it* 

i  uaaiogs. 

Road  Beef. 

Fifb, 

remove  for 
a  Leveret. 

'  ’  ■  • 

Peafe. 

Olives. 

Sauce, 

Marrow 

Pudding. 

Sauce. 

* 

Pickles. 

French  Beans. 

0> 

Fillet  of  Veal 
dewed. 

. 

- 

Turbot 

0 


BILLS  OF  FARE. 


2| 


Fi(h  Sauce. 

Tan  fey 
Pudding. 

Broccoli. 


T  urbot, 
remove  for 
a  Green  Goofe. 


Syllabubs, 


Knuckle  of 
Veal. 


preens  * 

Bacon, 

Melted  Butter. 


. 


/ 

Greens. 


Salmon  Trout, 
remove  for 
a  Turkey  roalled. 

Mufhrooms 

ftewed. 


Three  little 
Puddings. 

Ragout  of 
Celery. 


Snow  Cream. 


Boiled  Beef. 


Sweetbreads 

fricafee’d. 

Carrots. 


£  Sauce  on  the  Side  Board.] 


M  ode 


BILLS  OF  FARE. 


.  Mock  T urtle  Soup, 

remove  for 

a  Haunch  of  Venifon. 


Colliflower. 


Savoury 

Patties. 


Parfley  and 
Butter. 


Lemon  Cream 
in  a  Difh,  with 
Ratafia  Cakes. 


Three  Chickens 
boiled. 


Melted  Butter. 
Tongue. 

Peafe. 


FAMILY 


BILLS  OF  FARE. 
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hjs,*  ^kJek&*)sk  k2>3lk.&<*i$  ji  Skwftktf 


FAMILY  DINNERS 


*0  F 


ELEVEN  DISHES.  ' 

■  v  •  ,h 


Calf’s  Head 


haftied. 

Pickles, 

Blanc  Mange. 

Tart, 

Stewed 

Pigeon 

Feafe. 

Cucumbers, 

Pye. 

Sallad. 


Cuftard. 


Roaft  Beef. 


jauno 

Mange. 


1 


Stewed 


$o 


BILLS  OF  FARE. 


Stewed  Solesi 


Greens, 

Tarts. 

Peafe. 

Tongue. 

Sail  ad* 

Two  Chickens. 

Colliflower* 

/ 

Cuffords.' 

Carrots* 

Chine  of 

Grafs  Lamb. 

[Sauce  on  the  Side  Board.] 


Tart. 

Carrots. 

Sweetmeats, 


Turkey  roaffod. 

Gravy  Sauce. 

Gravy  Soup. 

Melted 

Butter. 

Haunch  Bone 
or 

Buttock  of  Beef. 


Sweetmeats, 

Greens. 

Orange 

Cliffords* 


Soiled 


i 


FARE. 


3* 


BILLS  OF 


Boiled  Turkey. 

Oyfter 

Sauce. 

Olives. 

Potatoes  i|i 
Balls. 

Stewed 

Palates. 

’  i 

Bifcuit  Pudding, 
baked. 

Stewed 

Mufhrooms. 

Pickles. 

Sweetmeats. 

Celery  Sauce- 

Saddle 

of 

Mutton. 

.*  '  X 

v  '  , 

Stewed  Carp. 

Stewed 

CucumberSo 

Parfley  and 

Butter. 

Collidower, 

Two 

Chickens. 

Apple  Pye, 
Creamed. 

Pickled 

Pork. 

Greens. 

.  ✓: 

Sweet 

Sauce. 

French 

Beans, 

Haunch 

of 

Venifon* 

; 


Leg 


I 


BILLS  OF  FARE. 


Leg  of 
Houfe  Lamb. 


Cuftard 

Sauce. 

Veal  Olives. 

Peafe 

Soup. 

Brandy  Fruit, 

and 

Sauce. 

Sweetmeats. 

Hare 

roafted. 

Bullace 

Cheefe. 


Afparagus. 


Tart. 


ELEVEN, 


BILLS  OF  FARE 
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ELEVEN  DISHES 

/  S 

AND  A 


R  ' 

E  M  O  V 

% 

E. 

♦ 

Green  Peafe  Soup, 
remove  for 
a  Green  Goofe. 

Sauce. 

Wet  Sweetmeats. 

Stewed 

Cucumbers. 

Bacon. 

Jellies  and 
Syllabubs. 

Beans. 

Carrots  and 
Greens. 

Dried  Sweetmeats. 

Small  Tanfey 
Pudding. 

Knuckle  of  Veal 
boiled. 

• 

Carrots. 

Beef 

Olives. 

Mufhroom 

Loaves. 


Stewed  Tench, 
remove  for 
a  7'urkey  Poult. 

Cuflards. 

*  i 

A  Difh  of 
Snow. 


Peafe. 

Two  Sweetbreads 
roafted. 


♦ 


Tart. 

Leg  of  Grafs  Lamb 
boiled. 

D 


Spinach. 


Soles  9 


34 


ILLS  OF  FARE. 


Soles, 
remove  for 
a  Leveret. 


Fifh 

Sauce. 


Almond 
Cheefe  cakes. 


French 

Beans. 


Small  Figeon 
Pye. 


Lemon  Cream, 


Maintenons  of 
Lamb  Steaks. 


Colli  flower. 


Tartlets. 


Melted  Butter. 


Breafl  of  Veal 
flewed  with  Peafe. 


4  44  4444  44  v  44  4  4  4  44444444 444 4 44 44 44 4 444 44444  4 


Peafe  Soup, 
remove 'for 
Two  Wild  Ducks, 
or  Widgeons. 


Broccoli. 


Orange  Cuftards. 


Sauce. 


Fricafee  of 
Palates  and 
Sweetbreads. 


Snow  Cream  in 
Glaffes,  Brandy  Fruit 
in  the  Middle. 


Rabbits 
collared, 
Afpic  Sauce, 


iauce. 


Tartlets. 


Stewed  Spinach, 


Leg  of  Houfe  Lamb 
boiled.  x 


Gravy 


BILLS  OF  FARE 


BILLS  OF  FARE.  35 

Gravy  Soup, 
remove  for 
a  Hare  roalled, 

i  *  V  1  ✓ 

• 

Small  plain, 
and  Currant 
Pudding, 

Almond 

Cuflards. 

Greens. 

Small 

Harrico. 

Floating;  Ifland. 

Chickens, 

Broccoli. 

Rafberry 

Cuftards, 

Stewed  Celery* 

Ham. 

» 

[Sauce  on  the  Side  Board.] 

1  t 

r 

« 

*  -  -v  -  N 

Soup, 
remove  for 

Two  larded  Sweetbreads. 

Afparagus. 

v  l 

Stewed 

Quinces. 

Carrots. 

Bouillie, 

Brandy  Fruit,  and 
Sweetmeats. 

Stewed 

Pigeons. 

T  urnips 
mafhed. 

T  artlets. 

Sauce. 

Pig  roafted. 

• 

• 

D  2 

Mackarel, 

36  BILLS  OF  FARE. 


Mackarel, 
remove  for 

T Wo  Ducks. 

Bacon. 

• 

Sauce. 

Mufhroom 

Loaves. 

Beef 

Olives. 

Green  Peafe 
Soup. 

Savoury 

Patties. 

French  Beans 
ftewed. 

Sauce. 

Beans. 

Fillet  of  Yeal. 

V 

[A  Defert.] 

Beef  A-la-mode, 
remove  for 
a  Turkey  rpafted. 

*  \ 

4  v 

Stewed 

Sauce. 

Cuftard 

Spinach. 

Fritters. 

* 

White  Fricafee 

Soup  a-la- 

Small  French 

of  Rabbits. 

Reine. 

Pye. 

German 

Sauce. 

Afparagus 

Puffs. 

Loaves. 

*  m  < 

Leg  of  Houfe 

' 

Lamb. 

[A  Defert.] 

6 


Salmon 


R  E. 


BILLS  OF  FA 


Salmon  and  fried  Smelts, 
remove  for 

Two  larded  Sweetbreads, 
and  ftewed  Palates. 


Stewed  Celery*  Gravy  Soup. 


Broccoli. 


Two  Chickens.  Pigeon  Pye. 


Carrots. 


Peafe  Soup. 
Haunch  of  Mutton. 


Tongue. 


New  College 
Puddings,  fried, 


[Sallad,  and  Sauce  on  the  Side  Board.] 


[A  Defert.] 


***  ****** ******* * * * ******** ***** *********** 


Brace  of  Trout, 
remove  for 
Two  Ducklings. 


Peafe. 


Sauce. 


Chicken 

Pye. 


Afparagus. 

Soup. 


Two  little 
Puddings. 


.  Sauce. 

Boiled  Leg  of 
Grafs  Lamb. 

[A  Defert.] 

D  3 


Carrots. 

Roiled 

Veal,. 

Spinach 

ftewed. 


Peafe 

/~ 


'  C© 


BILLS  OF  FARE. 


Peafe  Soup* 
remove  for 

Three  Woodcocks. 

Rafberry 

Dumplings. 

Sauce. 

Broccoli 

Baked 

French 

Beef 

Eel, 

Pye. 

Olives. 

Stewed 

Sauce. 

r 

Cuilard 

Cardoons, 

Fritters. 

Leg  of  Houfe  Lamb 
roailed. 

[Sallad  on  the  Side  Board.] 
[A  Defert.J 


Three  Chickens* 
remove  for 
a  Hare. 

Greens  and 
Carrots. 

Cray  Fifh 

Soup. 

Peafe, 

Roafted 

Sweetbreads. 

Beef  Steak 

Pye. 

Stewed 

Pigeons. 

Stewed 

Mufhrooms. 

Soup 

a-la  Reine. 

t 

Greens  and 

«» • 

Carrots. 

Ham. 

[Sauce  on  the  Side  Board.] 

[A  Defert.j 

Fifh, 

remove  for 

a  Haunch  of  Venifon. 


French 

Beans. 

Mock  Turtle 

Soup. 

Greens. 

\ 

Palates 

Veal  Olive 

Tongue. 

fie  wed. 

.  Pye- 

ColliHower. 

Mock  Turtle 
*  Soup. 

Stewed  Peafe. 
and  Lettuce. 

Three  Chickens. 

[Sauce  on  the  Side  Board.]  . 
[A  Defect.]  - 


V 


40 

/ 


BILLS  OF  FARE. 


4*  &  4*  *■  ❖  ❖  ❖  ❖  ❖  1 


O  F 

FIFTEEN  DISHES. 


Soup. 


Tartlets. 


Lemon 

Cuftards. 


Broccoli. 


Sauce. 


T  urnips 
mafhed. 


T  wo 
Chickens. 


Brandy  Fruit  in  a 

Glafs,  Snow  Cream  Bouillie. 

round  in  GlalTes. 


Carrots.  Sauce. 


Bacon. 


/ 


Cheefecakes. 


Damfon 

Cheefe. 


Hare  roafted. 


Fifh 


■BILLS  OF  FARE. 


4> 


Fifti. 

Cucumbers 

forced. 

Sweetmeats.  Beans, 

Sauce. 

Sauce. 

Sweetbreads 

and 

Palates  fricafeed. 

Chickens 

Syllabubs.  in 

A  pic  Sauce. 

Sauce.  Sauce, 


Pickled 

Pork. 

c  A  oaffout  of 

Sweetmeats. 

M  mil  rooms* 

Chine  of  Grafs 

Lamb, 

'  / 

V 

/  V  ^  ' 

(  * 

FIFTEEN 

„  1  ‘ 

» 

% 


42 


BILLS  OF  FARE. 


F  I  F  T  E  E 


DISHES 


AND  A 


REMO  V  E. 


* 


p 


T  Lirbot, 
remove  for 
a  Green  Goofe. 


Pigeon 

pouted. 

A  Ragout  of 
French  Beans. 

Three 

Chickens. 

# 

Peafe. 

Smelts 

jelly. 


Almond 

Cheefecakes. 

Baked 

Carrot  Pudding. 

Blanc 

Mange. 


Veal  in 
jelly. 

Sweetbreads 
forced. 

Bacon  and 
Beans. 

Stewed 
Cucumbers. 


in 


Potted 

Lamprey. 


Roaft  Beef. 

t 

[Sallad  and  Sauce  on  the  Side  Board.] 

1  -  N 

[ADefert.]  ' _ 

\ 

T  ench 

, 

1  *  i*A  .  i 


BILLS  OF  FARE. 


43 


Tench  or  Carp  ftewed, 
remove  for 
a  T urkey  Poult. 

Potted  Marbled 

Leveret.  Veal. 


Artichoke 

Lemon 

Cuftards. 

y 

Three 

Bottoms 

Sweetmeat 

fricafeed. 

i 

Puddings. 

Small 

s  *  ^ 

Green 

Fricafeed 

Pigeon  Pye. 

Peafe  Soup. 

* 

Chickens 

Colliflower. 

Jaune  Mange. 

Stewed 

Cucumbers. 

Collared 

Cray 

Ed. 

Fifh, 

Chine  of  Lamb 
roafted. 


[Sauce  on?  the  Side  Board,] 
[A  Deferf.] 


Salmon 

/ 


.  v*-' 


f 


BILLS  OF  FARE. 


J 


T  N 

44 


Salmon  Trout, 
remove  for 

a  Pheafant  or  Partridges. 


Bolognia 

Saufage, 


fliced. 


Pickles. 


i 


iprqccoli. 


Minced  Two 

Pyes.  Chickens* 


•  V- 


Pigeons  Mock 

in  furtout.  Turtle  Soup. 


T  ongue* 


Savoury  Cuftard  Stewed 

Patties.  Fritters.  Celery^ 


Clives. 

i 


Potted 

Hare. 


Ragout  of  a  Fillet 
of  Veal. 


[Sauce  on  the  Side  Board.] 

tt  ,-f 

:  '*  \ 

[A  Defert.] 


1 


i -■>  ■ 


SEVEN) 


BILLS  OF  FARE. 

SEVENTEEN  DISHES 

AND  A 

REMOVE. 


44444  44444  44  $  4  4444  4 4  44  4  4-  4  444444  4  4 444444 4444 


•  Turbot, 
remove  for 

Two  Ducklings. 

Cray  Fifh 

Green  Peafe 

Potted 

in  Jelly. 

Soup. 

Leveret. 

Pigeons 

Melon  in 

Forced 

Revved. 

flummery. 

Cucumbers. 

> 

Chickens. 

Creams 

Tongue, 

and 

or  a  very 

Jellies. 

fmall  Ham.- 

A  Ragout  of 

Difh  of 

Lamb  Stones 

French  Beans. 

Snow. 

fricafeed. 

Potted 

Green  Peafe 

Veal  in 

Lobfter. 

Soup. 

Jelly. 

, 

Haunch  of  Venifon. 

[S 

auce  on  the  Side  Board.} 

[A  Defer t.] 

Cod’s 


BILLS  OF  FARE, 

Cod’s  Head  and 
Shoulders  grilled, 
remove  for 

a  Pheafant,  or  Woodcocks. 


Broccoli, 

Mock  Turtle 

Soup. 

Stewed 

Cardoons. 

Mince 

Pyes. 

Brandy  Fruit, 

,  and 

Sweetmeats. 

9 

Veal 

Olives* 

Beuf 

Tremblant. 

V 

% 

TriSe. 

Stewed 

T  urkey. 

Sweetbreads 

roailed. 

Brandy  Fruit,  " 
and 

Sweetmeats, 

Tartlets. 

Artichoke 

Bottoms 

fricafeed. 

Mock  Turtle 

Soup. 

Savoys 

forced. 

t 

Chine  of  Houfe 

Lamb. 

[Sauce  on' the  Side  Board.] 


[A  Defert,] 

%» 


FAMILY 


BILLS  OF  FARE. 
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FAMILY  DINNERS 


TWO  COURSES. 


FOUR  AND 


t 


FIVE. 


Soup. 

Carrots. 

- 

M  allied 
Turnips. 

Bouillie. 

Rolled  Veal 
fried. 


Sauce. 


Lemon 

Pudding. 

Hare 

roafted. 


Sauce. 


2 


Half 


I 


48  BILLS  OF  FARE. 


Greens 

and 

Carrots. 


Half  a  Calf’s 
Head. 


Tongue 

and 

Brains. 


Bacon. 


Beef 

Olives. 


Sauce, 


Baked  Rice 
Pudding. 


1 


Two 

Widgeons. 


A  Ragout 


of 


Celery. 


/  1 

Mackarel. 

Fifh  Spinach 

Sauce.  ftewed. 

Leg  of  Grafs 
Lamb. 


Forced 

Sweetbreads. 

Mufhrooms  Tanfey 

ftewed.  Pudding. 


« 


Peafe. 


Green 

Goofe. 

5 


/ 


Peafe 
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BILLS  OF  FARE. 


Peafe  or 
Gravy  Soup. 


Bacon* 


Greens 

and 

Butter. 


Boiled 

Chickens. 


A  Ragout  of 
Pigs  Feet 
and  Ears. 


Celery 

itewed. 


Orange 

Pudding. 

Fore  Quarter  of 
Houfe  Lamb. 


Broccoli  like 
Afparagus. 


Stewed  Carp* 


Greens 

and 

Butter. 


Tongue. 


Two  boiled 
Chickens. 


A  Ragout  of 
Mufh  rooms. 


Palates  fricafeed. 

Lemon 

Cream. 

Veal  a -la- 
daube. 


Afparagus. 


FIVE 


E 


5° 


BILLS  OF  FARE. 


FIVE  and  FIVE. 

I  ' 

Two  Fowls 
boiled. 

Greens.  Melted  Butter,  Carrots* 

Ham. 

* 


Palates  flewed. 


Jaune 

Mange, 


Green  Codling 
Pudding. 


Sweetmeats. 


Roaft  Beef. 


[Sallad  on  the  Side  Board.] 


A  Brace 


\ 


BILLS  OF  FARE 


Green s. 


A  Brace 
of  Trout. 

White  Fifli  S  auce, 
and  plain  Butter. 

Boiled 

Chickens. 


5* 


Tongue. 


Scotch 

Collops. 

French 

Beans  Jellies.  Peafe* 

fie  wed. 

Loin  of  Pork 
roafted. 


[Sauce  on  the  Side  Board.] 

Green  Peafe 
Soup. 

»  Jf  t.  •  «.  •  *• 

Bacon.  Sauce.  Beans* 

Boiled  Rabbits, 
fmothered  with 
Onions. 


Stewed 

Pigeons. 


Cuftards*  Blanc  Mange.  Tart* 

.  *  1  •  * 

Fore  Quarter  of 
Houfe  Lamb. 

[Sallad  on  the  Side  Board.] 

E  %  MacksreJ. 


52  BILLS  OF  FARE. 

MackareJ. 

1  Fifti  Sauce 

Cabbage.  ,  and  Carrots. 

plain  Butter. 

•  *•  ^ 

Boiled  Leg  of 
Houfe  Lamb. 


Peafe. 


Neck  of  Veal 
roafted. 

Sweetmeats 

and 

Jellies. 

Ducklings. 


Forced 

Cucumbers. 


Salmon 

and 

fried  Smelts. 

Fifh  Sauce, 

Carrots.  and  Greens. 

Melted  Butter. 

Boiled  Beef. 

f 


Chickens 

fricafeed. 

Bullace  .  Iced 

Cheefe.  Cuftard. 

Small  Pig 
roafted . 


Jaune 

Mange. 


Peafe 


t  • 
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Oyfter 

Sauce. 


Peafe  Soup. 

Almond 

Padding. 

Turkey  boiled. 


Celery 

Sauce. 


444444  444444  4444444*  44444444 

Sweetbreads 

fricafeed. 


Collared  Eel 
fliced. 


Orange 

Cream, 

Roaft  Beef. 


Marbled  Veal 
fliced. 


444444444444*4444444444444444444444444444444 

■  ‘  *  *  t 

Stewed  Tench. 


Bacon. 


Soup. 

Knuckle  of  Veal 
boiled. 


Greens, 


44 444 44444444444444444444444 

Pigeons  in 
Pimlico. 


Qheefecakes. 


lv 


Trifle. 

Hare  roafted. 

[Sauce  on  the  Side  Board.] 

E  3 


Tart. 


FIVE 


I 
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BILLS  OF  FARE. 


FIVE  AND  S  E  V  E 


Soles  fried. 


Melted 

Butter. 


Ground  Rice 
Pudding. 

O 


White  Fife 
Sauce* 


Rabbits*  foiothered 
with  Onions* 


Fricafee  of  Lamb  Stones 
and  Sweetbreads.' 


Sweetmeats, 


A  Ragout  of 
Ivi  life  rooms. 


Syllabubs, 


Fealk, 


Sweetmeats. 


Haunch  of  Venifon. 


[Sauce  on  the  Side  Board,] 


Stewed 
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\  • 

Stewed 

Carp. 

+ 

Bacon 

Parfley  and  Butter3 

Greens 

and 

and 

and 

Beans. 

plain  Butter. 

Carrots, 

Boiled 

Chickens. 

Palates  fiewed. 


Rafberry 

Tartlets. 


Almond 

Cheefecakes. 


Trifle. 


Small 

Crocans. 


Lemon 

Cuftards* 


[Roaft  Beef. 


[Sauce  and  Sallad  on  the  Side  Board.] 


/ 

E  4 


t 


BILLS 


OF  FARE, 


Carrots, 


Green  Peafe 
Soup, 


Stewed 

Spinach, 


Leg  of  Houfe  Lamb 
boiled, 

Loin  fried  round. 


f 

Pigeons 

ftewed. 

% 

Potatoes. 

Piftachia 

Currant 

Tart. 

t 

Cream. 

Cuftards, 

-  - 

French 

Beans. 

Fillet  of  Veal] 
roafted. 


[Sallad  on  the  Side  Board.] 


Gravya 


/ 


BILLS  OF  FARE. 


57 


Gravy, 

or 

Peafe  Soup. 


Oyfter 
Sauce, 

Turkey 

boiled. 


Hunting 

Pudding. 


Savory 

Patties. 


Ragout  of  Pigs  Feet 

and  Ears. 

♦ 

Collared 

Stewed 

Veal. 

Pears. 

Brandy  Fruit,  and 

i 

Lemon  Cream, 

Jaune 

Mange, 

Chine  of 

Houfe  Lamb. 

Prawns 

[Sallad  on  the  Side  Board.] 


Soup. 


£8 


BILLS  OF  FARE. 


Soup, 


Carrots, 


Veal  Olive 
Pie. 


Maflied 
T  urnips. 


Bouillie. 


Mutton 

Collops. 


/ 


Potted 

Hare. 


Collared 

Eel. 


Blanc  Mange., 
Jelly  round. 

A’ 

Pickled 

Oyfters. 


Brawn, 


Pig 

roafted. 


X 

[Sauce  on  the  Side  Board.] 


I 


FIVE 


BILLS  OF  FARE. 


Cod’s  Head. 


t>  t*  Soup  a-la-  , 

Broccoli.  Reine  Carrots# 


Haunch  Bone 
of  Beef. 


\ 

Snow 

Small  Turkey 
forced. 

i 

Kafberry 

Balls. 

% 

Cream. 

Stewed 

Tellies. 

«> 

Stewed 

Muihrooms. 

Cardoons 

0» 

Apricot 

Tartlets, 

Blanc 

Mange. 

Partridges,  or 
Woodcocks. 


[Sauce  on  the  Side  Board.} 


Three 


bills  of  fare. 

Three  boiled 
Chickens. 

)  '  • 

* 

Carrots,  Soup.  Greens, 


Tongue. 


44444  444  44 444444 4 444444444 44 


Veal 

Fricandos. 


Cheefecakes. 

Orange 

Cuftards, 

Potted  Pigeon  in 
a  Difh ;  Jelly 
laid  round. 

Melon  in 

Flummery. 

/  • 

Smelts  in 
Jelly. 

Strawberry 

Creaoi. 

i  *• 

t 

Apple 

Tartlets. 

Hare 

roafted. 

[Sauce  on  the  Side  Board.] 

V 


/ 


Mock 


ARE. 
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BILLS  OFF 


Forced 

Savoys. 


Mock  T urtle 
Soup. 


Chicken 

Stewed 

Fie. 

Spinach. 

Belt  end  of 
a  Neck  of  Veal 
boiled. 


t 


* 


/ 


Stewed  Palates, 
Sweetbread  in 
the  Middle. 

?  it  1  *  N 

Marbled 

N 

Prawns. 

Veal  diced. 

’ 

Lemon 

Difh  of 

BlancMange, 

Cuftards. 

Snow- 

like  poached  Eggs 

Potted 

Potted 

Lobfter. 

Beef. 

Woodcocks: 

[Sauce  on  the  Side  Board,] 


rt 


Stewed 


6s  BILLS  OF  FARE. 

»  * 


Stewed  Eels. 

•  j 

s 

*  • 

Peafe 

Pudding. 

Soup 

a-la~Reinec 

Greens  and 
Carrots. 

Beef 

Efcarlot, 

<  ,, 

» 

Larded 

Sweetbreads. 

Sweet* 

meats* 

« 

Rafberiy 

Tartlets, 

Peafe. 

Trifle. 

A  Ragout  of 

French  Beans. 

Stewed 

Pippins. 

Sweet¬ 

meats# 

Green  Goofe, 

— 

[Sauce  on  the  Side  Board.] 

i 

•A  J  ■  • 

%  \ 

% 

Stewed 

% 

I 
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Stewed  Soleso 


Greens, 


Gravy  Peafe 

Soup.  Pudding. 


Leg  of  Pork. 


Wet 

Sweetmeats. 

Chickens, 
in  Afpic  Sauce, 
or  fricafeed. 

Orange 

Cuftards. 

Mufhrooms 

Jellies  and 

Skirrets 

Hewed. 

Brandy  Fruit. 

fricafeed. 

Rafberry 

'  /  •  5^  v'- 

Dried 

Cream  in  Cups. 

T wo  W  idgeons. 

Sweetmeats 

[Sauce  on  the  Side  Board.] 

/ 


Hump 


✓ . 


64  jB  I 

lls  of  far 

E. 

- 

Rump  of  Beef 

a-la-mode. 

Savory 

Patties, 

Duke  of 
Cumberland’s 

Pudding. 

Oyffer 

Sauce. 

1 

Turkey 

boiled. 

4 


Scotch 

Gallops. 

Stewed 

Crab*  1  Pears. 


Afparagus. 


^ran^S  Maccaroni. 


Stewed  Prawns. 

Qui  rices. 


Two  Rabbits 
fluffed  and 
roafted. 


Stewed 


t 


65 
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, 

Stewed 

Carp. 

Pickled 

Soup. 

Greens  and 

Pork. 

Carrots. 

Three 

Chickens. 

Lamb  Stones 
fricafeed. 


Green 

Clotted 

Caps. 

Cream* 

Forced 

Syllabubs  and 

' 

Jellies,  Brandy- 

Ppp  C a 

Cucumbers. 

Fruit  in  the 
Middle. 

Rafberry 

1 

Green  Apricot 

Cuftards. 

Tartlets,. 

Loin  of  Mutton 
roalled. 

[Sall-ad  on  the  Side  Board,] 


F 


SEVEN 


66 


r 

\ 

BILLS  OF  FARE. 


SEVEN  and  NINE. 


\ 


A  Brace  of  Trout. 


j 


Spinach. 


Fifli 

Sauce. 

Lemon 

Pudding. 

Melted 

Butter. 


Carrots. 


Leg  of  Grafs  Lamb 
boiled. 


Palates  fricafeed. 


Wet 

BlanC 

Sweetmeats. 

Mange. 

A  Ragout  of 
Celerv. 

j 

Creamed 
Apple  Pye. 

Afparagus, 

Jaune 

Dried 

Mange. 

Sweetmeats 

Two  fmall  Chickens 
roafted. 


Water  Creffes  in  the  Difh. 

Skate. 


» 


I 


$  > 


ILLS  OF  FARE,  6? 

Skate* 

y  .•  Fifh 

Sauce, 


Vermicelli 

Soup. 

*  *i  > 

Melted 

Butter. 

u,  •  < 

Small  Leg  of 
Pork, 


Rabbits  fricafeed* 


Stewed 

Pears. 

/  — — «■- 

Rice 

Cuftards# 

*r 

,  Stewed 
Cardoons. 

Pillachia 

Cream. 

Ragout  of 
Mufhrooms. 

Damfon 

T  art. 

Olives. 

Hen  Turkey  larded 
and  roafted. 


F  z 


Rump 


BILLS  OF  FARE. 


b 


Broccoli. 

■  ■  K 


Rump  Steaks 
fie  wed. 


Melted 

Butter. 


Marrow 

Pudding. 


Tongue. 


Parfley  and 
Butter. 

Chickens 

boiled. 


i 


Forced 

Sweetbreads. 


Colliflower, 

Bullace 

Tart. 

Prawns. 

Snow 

Cream, 

Potted 

Lobfler. 

Cuftards. 

Broccoli. 

•  *  ■* 

Leg  of  Grafs  Lamb 
roafled. 

Peafe 


BILLS  OF  FARE. 


Peafe  Soup, 

• 

Sauce  with 
Oyflers. 

t ■  ** 

Savory 

Sweetmeat 

Cod's  founds 

Patties. 

Pudding. 

fricafeed. 

1 

Sauce  with 
Oyflers. 

..  • 

Knuckle  of  Veal  Clewed, 
Oyfler  fluffing. 


Chickens  in 
Afpic  Sauce. 


Marbled 

Veal. 


Smelts  in 
Jelly. 


\ 


Almond 

Cheefecakes. 

Jellies. 

Black 

Caps. 

Leveret. 


Sturgeon. 


Potted 

Woodcock, 


[Sauce  on  the  Side  Board,] 

I 


Curree 


jo 


bills  of  fare. 


Curree  of 
Chickens. 


Stewed 

Spinach. 


E.ice  for  the 
Curree. 


Mock  Turth 
Soup. 


Batter  Pudding. 


Broccoli. 


Leg  of  Mutton 
•  boiled.  • 


Veal  Blanouets. 


Blanc 

Mange. 


'1  artlets. 


Cray  • 
Fifh. 


Creams  and 
Jellies. 


Potted 

Flare.' 


i 

.Stewed  Pears. 


Sweetmeats. 


W oodcocks. 


[Sauce  on  the  Side  Board.] 


v 


Turbot. 


B  I  L  I 


Sweet 

Patties. 


Parfley  and  Butter, 
and 

Melted  Butter. 


fmothered  with  Onions* 


Stewed^  Pigeons. 

Curds  and 
Cream. 

i  ' 


T  rifle.  Peafs?. 


Green 

Caps. 

Haunch  of  Venifon, 


[Sauce  on  the  Side  Board,] 

i 

F  4 


Currant 
1  art. 

Artichoke 

Bottoms 

fricafe.ed, 

•  Cuftards. 


S  OF  FARE*  7 * 


Turbot. 

/  •*** 

Fifh 

Sauce. 

Green  Peafe 
Soup. 

Rafberry 

Dumplings, 

Boiled  Rabbits 


NINE 


BILLS  OF  FARE 


z 


NINE  anj)'  ELEVEN, 


Mackarel. 


Feund 

Coddled 

bailee. 

Goofeberries, 

Beans. 

Apricot 

Pudding, 

Bacon, 

Plain 

Better. 

Parfley  and 
Butter. 

Ragout  of  a  Breaft 
of  Veal. 

/ 

***** 

if 

Rabbits  collared. 

' 

Afpic  Sauce. 

rt 

Lemon 

Olives. 

Citron 

Cuftarcls. 

Cheefe  cakes. 

Stewed 

Cucumbers. 

Jellies. 

Peafe. 

Rafberry 

Tartlets, 

Olives, 

Goofeberry 
Cream  in 
Cups. 

Green  Goofe* 

Cray 


BILLS  OF  FARE. 


n 


Cray  Fifh,  or 
Green  Peafe  Soup. 


Bacon. 

Wine 

Two  little 

Sauce. 

Citron  Pudding 

Veal  Olive 

1  u 

Pie. 

Greens. 

Melted 

Butter. 

Colliflower, 

Boiled 

Chickens. 

A  A,  \*^i  [if1 f  hfi,  A  it- A  irti*  vt«  A  ytv  |  .4*.  A.  A  A,  A, 

^7  7^  V^TTJT'  /JT  7JT  TJT  /^T  aJT  7^  -J’pr  PJV  7y  rgi  ‘l*' 


Lamb  Stones  fricafeed,  ox 
Duck  a-la-Braize. 


Apricot 

Tartlets, 

Veal  in 
Jelly. 

Sweetmeats, 

Ragout  of 
Mufhrooms. 

Difii  of 
Snow. 

French  Beans 
ftewed. 

Blanc 

Mange, 

Smelts  in 
Jelly. 

Almond 

Cheefecakes. 

Leveret. 

/  \ 

Gir. 

Turbot, 

r 


Turbot, 

rt  •'  |t»«\  v  «••  s 

Mushroom 

Loaves* 

»  4 

French 

Beans. 

i 

Duck  fie  wed 
with  Peafe. 

Epargne  with 
Sweetmeats, 

Small 

Chicken  Pie. 

Rafberry 

Dumplings. 

N 

Colli  dower. 

Saddle  of 

Grafs  Lamb. 

* 

r  b  •  .  : 

♦I*-# 

*  ' 

Larded 

Sweetbreads. 

*  •  ■  ?  •  *•  L  -  jv  v  . .  •  .>  •  .ji 

\  • 

Lemon 

Cream* 

Veal  in 

Jelly 

Pippins  ftewedj 
ferved  in 
Cuftard. 

Forced 

Cucumbers. 

Epargne 

continued. 

*  > 

Artichoke  Bot¬ 
toms  fricafeed. 

Crocant 

Tartlets-, 

Pigeon  in 
Jelly. 

Goofeberry 
r  Cream. 

Turkey  Poult. 

[Sauce  on  the  Side  Board.} 
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Cod’ 


75 
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v  i  v  '  i  ■■  •  • 


Cod’s  Head  and  Shoulders, 


r  % 

and  fried  Qyfters. 

Stewed 

Spinach. 

5r  '  **  * 

•  „  * 

Small  Bread 
Puddings, 

Beef 

Olives. 

*'  -  V 

-t  •'  •  1  • i  ‘  • 

Soup 

a-Ja-Reine. 

Ragout  of 
Pigs  Feet 
and  Ears. 

Stewed 

pardoons. 

.  *  i  ;  )'*'* 

•*  -  .  .  ■  ‘  ■  ’  f  5 

*  ■  .. 

Broccoli. 

V.  . 


Leg  of  Houfe  Lamb  boiled. 
Loin  fried. 


\ 

Forced  Fowl, 
or  Hen  Turkey, 

Rafberry 

Fritters.' 

Orange 

Cream. 

Mince 

Pies. 

Veal  in 
Jelly. 

Floating 

Illand. 

Snipes  in 
Jelly. 

German 

Tuffs. 

i 

Piffachia 

Cream.  • 

Cuftard 

Fritters. 

Three  Partridges. 

,  < 

[Sauce  on  the  Side  Board.] 

Fi£h. 


76  BILL 

-  S  Of*  FARE. 

r 

Fifh. 

•f  * 

• 

Forced 

Savoys* 

Broccoli. 

Chickens. 

French  T 

Pie.  T  cnSue- 

New  College 
[Puddings  fried. 

Carrots  and 
Greens. 

1  3  #  ■ 

Ragout  of  a 

Rump  of  Beef. 

•i|»  J«  i|>  vts.  .ifj  -its.  -X,  .'|s  .Js.  s|*  *i,  ■>£(.  '■ij*  *J*  »|t  *J+  4>  ^  +f*?<">J,‘  +j*  t|.  tj. 


Two  cr  three 
Woodcocks. 

i 


Hare  Cake 

Crocant 

Potted 

in  Jelly. 

Tartlets. 

Lamprey. 

Stewed 

Jellies  and 

Ragout  of 

Mufhrooms, 

Creams. 

Celery. 

Cuftard  in 

Partridge 

Sturgeon. 

O 

preferved 

in  Panes, 

Oranges. 

in  Jelly. 

Hen  Turkey 
larded. 


ELEVEN 


Salmon  Trout 
and 

fried  Smelts. 


German 

Mock  T urtle 

White 

Puffs. 

Soup. 

Broccoli. 

i 

Small  Pigeon 

Epargne 

Small  Leg 

Pie,  or  Beuf 

with 

of 

Trembiant, 

,v,j.*v  *■  '  V  ' 

Sweetmeats. 

Houfe  Lamb. 

Afparagus* 

Mock  T urtle 
Soup. 

S  weetmeafi 
Puddings. 

Stewed 
T  urkey. 


«* 


Pfeeafeat* 


» 


fS  .  BILLS  OF  FARE. 

»  y  % 

Pheafant, 


Potted 

Woodcocks. 


Difh  of 
Snow. 


Marbled 

Veal. 


S  .  .  ft 

Jelly  from  a 
Mould. 


Brandy 

Fruit. 


Larded 

Sweetbreads. 


.  /J  '  *  ' 

/  '  j  - 

*  ■;  s-.f 

Epargne 

continued. 


Three 

Snipes. 


Blanc 

Mange. 


9 


Small 

Trifle. 


Prawns* 


Floating  Illand 
of 

Chocolate. 


Potted 

Lamprey. 


Hare. 


[Sauce  on  the  Side  Board.] 


i 


Turbot. 
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79 


Turbot. 


Forced 

Cucumbers. 


Harrico 

of 

Lamb  Steaks, 


Very  fmall 
Ham. 


French 

Pie. 


Beans, 


Beef 

Olives. 


Haunch 

of 

Venifon, 


£$auce  on  the  Side  Board.] 


ColMower* 


Chickens® 


French 

Beans. 


Pigeooa 


BILLS  OF  FARE. 


Pigeons 

ftewed. 


Cray  Fifh 
tin  Telly. 


Crocant. 


Potted 

Wheat  Ears. 


Rafberry 

Cream. 


Pippins  ftewed, 
fet  in  Cuftard. 


Artichoke 

Bottoms 

fricafeed. 


Syllabubs 

and 

Jellies. 


Stewed  Peafe* 
and 

Lettuce. 


Brandy  Fruit 
in  Glafles. 


Piftachia 

Cream. 


Potted  Melon  in 

Leveret*  Flummery. 


Smelts 
in  Jelly* 


Green 

Goofe. 


[Sauce  on  the  Side  Board.} 


N.  B.  To  all  thefe  Dinners  add  Deferts  as  may  be  Con¬ 
venient. 

For  a  large  Company  it  is  much  beft  to  order  the  Bill 
of  Fare  in  i'uch  a  Manner,  that  the  Sauce  may  be  on  the 
Side  Board ;  as  the  ferving  Sauce  at  Table  is  troublefome, 
and  had  much  better  be  ferved  round  by  a  Servant. 


DESERTS. 


BILLS  OF  FARE. 


DESERTS. 

v  •  '  S  ' 

>4*,  .4'.  \f<  iVf’A  •cfc.  A  A  A  *rfi  'I’f'i  Ai  yf^i  iiitVi  )fit»  Vfc1  ijV- liv  A-iiit  ijv  tti.  tfit  .4',  Af,  fcf'fr  ■,'f‘^i  A-  A  A 
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Pears. 


Almonds  — 

and  Cakes, 

Raifins. 


Apples. 

* 


Oranges, 


Piftachia 

Nuts. 


Prunellas, 


Apples. 

./  '  *  - 

V. 

■«  t 


G  Oranges, 

>  » 


i 


v 
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Oranges, 

Apples.  Fears. 

Walnuts.  * 

^  k  #  l'-*^*!*  ^  %  $<■  $  '&  £  -l*  ^  £  $  A  ||* 


Pears. 


Oranges. 


Roafted 

Chefnuts. 

Apples. 


Walnuts. 


Cherries. 


Currants. 


Goofe  berries. 


Strawberries. 


z?  >{•<■•*§«•  {•>" *J*  %* ^  V  ■.’■£«■  4** 


Cherries. 

Hautboys, 

Cream. 

Currants. 

* 

Wood 

Strawberries. 

1 

Peaches 

X 


fe  I  L  L  S  OF  FAftE.  83 

« 

Peaches. 

'•T  1  ’  * 

Pears.  Melon.  Apples. 

NeCtarines. 


v  5 

Nectarines. 

Grapes.  Melon.  Filbcrtsj 

Peaches. 


4*  4^  4  444*4*  4*4*44*4  4  4'  4*  4* 

.  ,  t  •  :  -  ••  •  v . 

Grapes. 

Walnuts.  Melon.  Pears. 

Nectarines* 

G  a  Apples., 

\ 


\ 


84.  BILLS 

¥ 

O  F 

FARE. 

Apples. 

Mulberries. 

Filberts. 

V 

Grapes* 

Greengages. 

Ne&arines. 

'  1  * 

Pears. 

Grapes. 

Figs. 

Ne&arines. 

v*  v 

Mulberries 

Peaches. 

Filberts. 

Melon. 

Almonds 

and 

Railins. 


French 

Plumbs. 


Apples. 
Olives. 
W  alnuts. 
Olives. 
Pears. 


Cakes. 


Prunellas 


Oranges. 


BILLS  OF  FARE,  85 

Oranges, 

Pears.  Olives.  Cakes. 

Syllabubs, 

Sweetmeats.  Olives.  Apples. 

Chefhuts. 


Rafberries. 

•  '  •  * 

Apricots. 

m* 

Cream. 

Goofeberries, 

Melon. 

Currants, 

Cream. 

Plumbs, 

•"  %  r  ' 

Strawberries. 

1 

♦I*  •’f*?*#  *******  *****  ****  *** 

/ 

Hautboys. 

1 

Greengages. 

Sugar  in  a 
Glafs. 

Cherries. 

Cream. 

Rafberries. 

*  , 

Cream, 

Currants. 

Sugar  in  a 
Glafs. 

Royal,  or 
Orleans  Plumbs. 

Wood 

Strawberries.. 

G  3 


Apricots. 


$ 6 


BILLS  OF  FARE, 


> 


Apricots. 


Gcofcberries. 


Ci*eam. 


Plumbs, 


"A 


Rafberries. 


Cherries. 


Cream. 


Currants. 


Melon. 


***  **4*^*<M  ******  ********  ****  ******  *****  ** 

'  ”  ,  ’  •  N.  '  !  .sh  ,  1  ‘  ' 


Nonpareils 

and 

Golden  Pippins. 


Fi Ha chi  a 

Nuts. 

Cakes, 

Almonds 

and 

Raifins, 

\ 

R  a  (berry 

Grapes. 

Plain  or 

Iced 

Apricot  Iced 

Cream. 

Cream. 

Prunellas, 

Cakes. 

Portugal 

Plumbs’, 

4  -  I  t 

< 

Pears. 

Orangey 


\ 
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Rafberry 

Ice. 

Oranges. 

Piftachia  Apricot 

Nuts.  Ice, 

Dried 

Apricots. 

1 

Prunellas. 

Pears, 

\ 

Brandy  Fruit  r»  .  , 

arid  Portugal 

c  „  .  Orapes. 

0  wcc  trues.  ts» 

Dried 

Cnerneg. 

Dried 

Greengages. 

Plain 

Ice. 

French  Pine  Apple 

Plumbs.  Ice, 

\ 

•  -v  ,  *■  *•  'if 

Nonpareils. 

t 

Peaches. 

Melon. 

f 

Cherries.  Greengages, 

Plain 

Ice. 

Apricot 

Ice. 

Hautboys. 

Strawberries. 

Apple. 

Rafnerry 

Ice. 

Plain 

Ice. 

Plumbs. 

Fisrs.  Filberts. 

r  •»  v 

Nectarines. 

♦ 

G4  SUPPERS 

l 

88  BILLS  OF  FARE. 
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SUPPERS. 

>  •  ..?  4.  . 


LITTLE  FAMILY  SUPPERS 


O  F 

< 


FOUR  THINGS. 

\  1 

Minced 

Veal. 

X  ■  ■  4>  ? 

Pat  of 

Butter  Radifhes, 

in  a  Glafs. 

Poached  Eggs 
on  a  Toaft, 


Hafhed 
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Hafhed 

Mutton. 

/ 

Anchovy 

and  Pickles* 

Butter. 

Scolloped  or  roafted 
Potatoes. 


Sliced 

Ham. 


Maintenons. 


Tart. 


Rabbit 

roafted. 


Boiled 

Chicken. 

Cold  Beef 

or  Pickles. 

Mutton  Hiced. 

Scolloped 

Oyfters. 


Boiled 

Tripe. 

Bolognia 

Saufage 

Hiced, 


) 


Pat  of 
Butter  in  a 
GJafs* 


Hafhed 

Hare. 


5 


Gudgeons 


9° 


BILLS 


OF  FARE. 


Gudgeons 

fried. 


Bifcuits. 


Duck 

roafted. 


Rafped  Beef, 
and  a  Pat  of 
Butter  in  the 
Middle. 


Roalfed 

Chicken. 

Potted  Beef.  Cheefecakes, 

) 

Saufages, 

with  Eggs  poached. 


Tongue 

Diet  d. 


Wh  itings 
broiled. 

Bifcuits. 

Calf’s 

Heart. 


\ 

Tart. 


Veal 

Cutlet. 


Afparagus. 


Rad iflies,  and 
Butter  in  the 
Middle, 


Houfe 


I 


BILLS  OF  FARE. 

/.  I 

Houfe  Lamb  Steaks, 
a-la-fricafee,  white. 


Collared 

Eel, 


Pickles, 

Chicken 

roafted. 


y 


FAMILY 


/ 


§2 


BILLS  OF  FARE 


FAMILY  SUPPERS 

(  \  '  ■;  \ 

O  F 

FIVE  T  FI  I  N  G  S. 


Potted 

Pigeon 


Scotch 

Coiiops 

Sallad. 

Peafe. 


Lobfter, 


\ 


1 

Eels  boiled. 

or  broiled. 

t  1 

Butter 

Tart. 

RadiOieSo 

Spun. 

Sweetbread 

roafted. 

Cod 


-  \ 


B  I  L 
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ARE.  93 

Cold  Veal 
hafhed. 

9- 

Anchovies 

and 

Butter. 

Plain 

Fritters. 

Pickles. 

9 

Tea! 

roafted. 

f 

<? 

'Jv  “V  V  T  V  ^3 

\  -if L  iti  fit  yf<  \fc  A  >ff  tffit  )1v  iff  A  A  \tr 
“TTTTTTTTTTTT7 

Pigeons 

roafted. 

Prawns, 

Tart. 

Cold 

Mutton 

fiiced. 

Afparagus. 

-  s’ 

« 

K  , 

Poached  Eggs 
and 

Spinach  ftewed. 

*- 

Slices  of 
Cold  Beef. 

Mince 

Pies. 

Baked 

Sprats. 

Chicken 

roafted. 

,  ,  V 

JBoildi 


BILLS  a  F 


FARE. 


F  cafe* 


• 

Boiled 

J  •  ^ 

Chicken. 

Goofeberry 

Creafo. 

\  . 

Parfley  and 

B  titter,  and 
Melted  Butter,; 

Fricafee  of 

Ox  Palates. 

Duck 

ioafted. 


Tongue. 


Tart. 


Peafe. 


Cray 

Fife. 


Ham 

fliced. 


Boiled  Chicken, 
Lemon.  Sauce. 


Butter 
in  a 
Giafs. 


F^adifees. 


Lamb’s 

Fry, 

Spitch- 


BILLS  OF  FARE. 


Spitchcocked 

Eel. 


Colored 

Beef. 


F  afberry 
Fritters. 


« 

Pickles, 


Veal 

Cutlet. 


u 

Giblets 

ilewed. 

Collared 

Veal 

Tart. 

Crab, 

lliced. 

Roalled 

Pigeons. 

Buttered 

Lobfter. 

' 

Potted 

Rafbeny 

Collared 

Beef, 

Cream. 

Pig’s  Head* 

•  Calf’s 
Heart. 

(r 


10 


Fried 
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V 

Fried  Smelts, 
or  Gudgeons. 

Marbled 

Veal. 

/ 

Mince 

. 

Pies. 

Brawns 

T wo  or  three 
Woodcocks. 

*  ^ 

/ 

Collops  of 
cold  Veal. 

Potted 

Lamprey. 

% 

Sweetmeats. 

Bolognia 

Saufage 

fliced. 

Two  Teal, 
or  a 

Brace  of  Partridges. 


A  A  kfi  A,  ifti  ifi*  jj.  ijl  >f(  A.  yfv  vh  A  ^  ■j'f'i  vfr  yfc  ti/,  vfi,  •l'9'i  A,  A.  ^  A  A  jy  if/.  A dl ^y1.  Jk*  rfi  jf/  -A  A  A  A  A  Cf* 

•i  f  VTTTTyTT T  VTT  V  v v  ™  T4-*  W V W W^F  vTT W  V TTy  TFwir 


Stewed 

Lamb’s 

Fry. 

Apple 

Boiled 

Oyfters. 

Fritters. 

Eggs. 

*  • 

Pulled 

.  1 

✓ 

Chicken. 

N 

Hafhed 

Hafhed 
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Hafhed 
T  urkey. 


Buttered 

Blanc  Mange 
of 

Calves  Feet. 

Scolloped 

Shrimps. 

Potatoes. 

i 

l 

Two 

Sweetbreads. 

» 

*4******** 

FricafTee  of 

Calves  Feet. 

Potted 

Pigeon. 

*  '  » 

Creamed 

Apple  Tart. 

Lobfter, 

Broiled  Chicken* 
Mufhroom  Sauce* 


H 


SUPPERS 


2  8 


BILLS  OF  FARE. 
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S 


O  F 

SEVEN  THINGS. 


444444444 4444 444444444  4  444  4 


Two  Sweetbreads 
roafted. 

i  >•  ,  '  , 


Tongue 

fliced. 


Pickles, 


Tart 


f 


Olives. 


Spun 

Butter. 


Peafe. 


Roafted 

’(  .  . 


\ 
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Roafted 

Pigeons, 

Rafped 

Beef. 

/ 

Rafberry 

Cream. 

Pickles. 

Afparagus. 

Pigs 

Pettitoes, 

Sturgeon, 

' 

Apple  , 
Fritters, 

Stewed 

Pears, 

\ 

Two 

Eafterlings, 

H  2 

Anchovies. 


Bifcuits, 


Sweetmeats* 


Veal 

Potted, 


Two 


IQO 


/ 
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Two  Chickens 
roafted. 


Lobfler. 


Potted 

Pigeon. 


Beef 

fliced. 


Brandy  Fruit, 
Cuftards  round. 


J 

Pickles. 


■  -  •  / 

Afparagus. 


♦ 


\ 

Small 

Cold  Chicken; 


Scotch 

Collops. 


Baked 

Herrings. 


Trifle. 


Collared 

Eel. 


Sliced 

Ham. 


T  wo 
Rabbits. 


Boiled 


r  « 


'  \ 


I 


BILLS  OF  FARE,  ioi 


Boiled 

Chicken. 

Stewed 

Pears. 

Sweetmeats. 

Sliced 

Tongue. 

Prawns, 


Tart, 

\ 


Maintenons. 


Buttered 

Lobfter. 


Potted 

Blare. 


Lemon 

Cuftards, 


China  Orange  Bleed, 
Sugar  in  a  Glafs 
in  the  Middle. 


Mince  Pies. 


Bolognia 

Saufage 

£> 


fliced. 


Two  or  three 
Teal, 


H  3 


FricalTee 
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Fricaflee  of 
Houfe  Lamb  Steaks. 


Marbled 

Veal. 


Fiftachia 

Cream. 


Potted 

EeL 


Small  Turkey 
roalled . 


. 


-i 

R  E. 


Pickled 

Oyfters. 


Brawn* 


SUPPERS 


f 


BILLS  OF  FARE. 


SUPPERS 

i 

O  F 

NINE  THINGS. 


Piflachia 

Nuts. 


Fricafiee  of 
Calves  Feet. 


Sliced  Grants, 
Sugar  in  a  Glafs. 


Poached  Eggs  on 
flawed  Sorrel. 


Rafberry 

Fritters. 


Afparagus, 


Olives. 


Almonds 

and 

Raifins. 


Two  roafled 
Chickens. 

t 

H  4 


White 


White  FricaiTee  of 
Rabbits. 


Pickles. 

* 


\ 


Tart. 

>  i 


Potted 

Veal. 


Iced 

Cultard. 


Sliced 
PI  am. 


Sweetmeats. 


Collared 

Eel. 


Two  or  three 
Woodcocks. 


Maintenons  of 
Lamb  Steaks. 


Tartlets. 


Curds 

and 

Cream. 


Salmagundy. 


Sallad. 

a.  •  i 


Pickled 

Salmon. 


Cheefecakes. 


Jaune 

Mange. 


Two  Chickens 
roafted. 


I 


/ 


Boiled 


BILLS  OF  FARE 


Boiled  Chickens, 
Lemon  Sauce. 


Tartlets. 


Bolognia  Sau- 
fage  fiiced. 


IP5 


3  melts 
fried. 


Lemon  Cream 
and  Ratafia  Larks. 

Cakes. 


Brawn. 


Stewed 

Quinces. 


Sweetbreads 

larded. 


Eel 

Spitchcocked. 


Potted 

Pigeon. 


Cheefecakes. 


Stewed 
Mufh  rooms. 


Trifle. 


Peafe. 


Tart* 


Tongue 

Diced. 


Duck 

roafted. 


Veal 


BILLS  OF  FARE. 


io  6 


Veal  Collops, 
white. 

Collared  Codlings  and 

Mackareh  Cream. 


Ragout  of 
Eggs. 


Melon  in 
Flummery, 


Afparagus, 


Sweetmeats.  Prawns. 


Pigeons 

roafted. 


v  -- 

Lamb’s  Fry. 


Potted 

Eel. 


Ham 

Diced. 


CuDard 

Fritters. 


Sweetmeats, 


Peafe. 


Pickles. 


Cray 

Fifii. 


Two  Ducklings. 


\ 


SUPPERS 


BILLS  OF  FARE. 
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s 


O  F 


ELEVEN  DISHES. 

)$<  l$nfr 


Potted 

Venifon. 


Maintenons. 


N 

Radiflies. 


White  FricafTee  of 
Chickens. 


Cream. 


Rafberries. 


Cream. 


Three  Pigeons 
resiled. 


Spun 

Butter. 

Ragout 

of 

Mufhrooms. 

Potted 

Mackarel. 


0 


\ 


Celery. 


/ 


BILL 

S  Q  F  F 

ARE. 

Celery. 

Potted 

Pigeon. 

Almonds  and 
Rabins. 

Rafped 

Beef. 

Fricaflee  of 
Lamb  Stones. 

Trifle. 

Lobfler 

roalted. 

Anchovies. 

Piffachia 

Nuts. 

Collared 
V  eal. 

Leveret. 


Lobfler 

buttered* 


Peafe, 


Lemon 

Cullards. 


Scciloped 

Oyfters. 


Cold 

Chicken. 


Jellies ;  a  preferved 
Green  Orange  in 
the  Middle. 


Sliced 

Ham, 


Two  Sweet¬ 
breads  roafted. 


Rafberry  Cream 
in  Cupp. 


Artichokes* 


Two  Ducklings. 


Fricaflee 
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Fricaflee  of 

Houfe  Lamb  Steaks. 

Oyfter 

Loaves. 

/ 

Stewed 

Quinces. 

Larks. 

Potted  Ham 
and 

Chicken. 

Snow  Cream 
and 

Brandy  Fruit. 

Lobiler. 

\ 

Poached  Eggs 
and  Spinage. 

Stewed 

Pears. 

•  \ 

i 

Mu  Hi  rooms 
Hewed. 

Three 

Woodcocks. 

1 

Stewed 

Carp. 

* 

Crab. 

Sweetmeats. 

Almond 

Cheefecakes. 

f 

Three 

Snipes. 

Floating  Ifland 
of  Chocolate. 

Houfe  Lamb’i 
Fry, 

Tartlets. 

Sweetmeats. 

Sandwiches. 

1 

Small  Hare, 

# 


1 


White 


no 


BILLS  OF  FARE, 


I 


White  Collops 

of  Veal. 

♦  V. 

Snipes  in 

Small 

Pickled 

Jelly. 

Mince  Pies. 

Oyfters. 

Artichoke 

Jellies 

f. 

/  / 

Bottoms 

and 

Larks. 

with  Eggs. 

Sweetmeats, 

Pickled 

Cullard 

Partridge 

Smelts. 

Fritters, 

m  l  anes  m 

Wild  Ducks* 

Jelly. 

/  -  / 


/ 


SUPPERS 

\ 


# 


I 


BILLS  OF  FARE. 


in 


I  •  *  ' 


SUPPERS 

„  ...  \  ' 

O  F 

THIRTEEN  DISHES, 


Chickens 

boiled. 


Potted 

Pigeon. 

O 


Cray 

Fifh. 


Prunellas. 


F  rench 
Plumbs. 


A  Ragout 
of  Eggs. 


Apple  Tart 
creamed. 


Afparagus. 


Almonds 

and 

Raifins, 

Pickled 

Oyfters. 


Piilachia 

Nuts. 

Rafped  Beef 
on  buttered 
Rulks, 


7 


Fricafiee  of 
Lamb’s  Stones. 


Stewed 


B  i  L  L  S  OF  FARt. 

Stewed 
Soles.  v 


Spun  Butter, 
Anchovies  rolled 
and  laid  round* 

t  * 

/ 

Brawho 

i 

Dried 

Sweetmeats. 

i 

Cakes* 

Pulled 

Chicken. 

Blanc  Mange 
coloured  green, 
Jelly  round. 

T  wo 

Sweetbreads* 

Olives* 

-  - 

Wet 

Sweetmeats. 

Lamprey 

potted. 

Marbled 

Veal. 

Pheafant, 

or 

Two  Wild  Ducks* 


Small 


I 
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\  'f  /  '* 


Small  Turkey- 
boiled* 

\  ♦ 


Cold  Ham 
diced. 


Potted 

Hare. 


Bullace 

Cheeie. 


Dried 

Apples. 


Buttered 

Crab. 


Cuftard 
with  Snow. 


N 

Larks. 


Oranges. 


Stewed 

Quinces. 


Rafped  Pickles. 

Beef. 


Scotch 

Collops, 


Two 


\ 


f 


1 14 
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T wo  fmall  Rabbits, 
fricafeed  white* 


\ 

Prawns. 


Potted 

MackareL 


Straw¬ 

berries. 


Crocant 

Tartlets. 


■v 


Peafe. 


Cream  in  a  Ragout 

Cut  Glafs  of 

Bafon.  Mufhrooms^ 


Stewed 

Pippins. 


\ 


Rafberries, 


Potted 

Wheat  Ears, 


Tongue 
11  iced. 


Turkey 

Poult, 


A  Fricaffee 


,7  , 

»  *  ' 

I  .  • 

■».  1 

' 
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A  Fricaffee  of  Lamb’s  Stones 
and  Sweetbreads  ;  Jarded 
Sweetbreads  in  the 
*  Middle. 


%  Small 
Mince  Pies; 


np 

1  wo 
Teal, 


Almond 
Chee  feCakes, 


Jelly  from 
a  xViould. 


1  ongue 
Bleed. 


Crocant, 


Lobfler. 


Jaunge  Mangey 
Jelly  between. 


Apple  Tartlets 
creamed. 


Fried 

German 

i  - 

SmeltS. 

Puffs. 

Three 

Partridges, 

D 


V 


/ 


A  Brace 


t 


t 


I 


ii  6  BILLS  OF  FARE. 

'  /  - 

A  Brace  of  Tench 
flewed  white, 

/ 

♦  ” 


Afparagus, 


Sweet¬ 

meats, 


Two  Pigeons 
roafted. 


Blanc  Mange 
like 

poached  Eggs. 


Sliced 

Ham. 


Crocant 

Tartlets, 


T  wo 

Sweetbreads. 


Potted  Veal 
fliced. 


Cuflard  in 

preferved 

Oranges. 


Stewed 

Mulhrooms. 


Jellies  and 
Creams. 


Two 

young  Ducks. 


✓ 


F  I  FT££ N 


i 


\ 
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FIFTEEN 

SUPPER  DISHES. 


A  Brace  of  Trout. 


Peafe* 

Green 
Caps. 

Pigeon  in 
Jelly. 

/ 

Almond 
Cheefecakes. 


Lamb’s  Stones 
fricafeed. 


Pulled 

Rabbit# 


Veal  in 

Jelly. 

\ 

Goofeberry 
Tarts  in 
Glades. 


Artichokes# 


Cream. 


Curds 


Strawberries. 


Cream. 

Two  Chickens 
roafted. 


jf  Sauce  on  the  Side  Board.] 
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SEVENTEEN 

i*.  ;••  w  ;.  ’  .,•''  •  ■ '  •''  v  7. 

SUPPER  DISHES, 


Stewed  Soles. 

\ 

Peafe.  Artichokes. 


Three  Teal, 


Potted 

Pigeon. 


Preferred  Fruit, 
and  Snow  Cream 


Collared  Beef,  Stewed 

or  Veal  in  Pippins  -  c  n  /r 

C1.  •  An.  j  m  imall  Glaiies  n  - 

Slices.  m  Cuitard.  *  j  Iter. 


Lob= 


round  it. 


Trifle. 


Brandy  Fruit, 
and  Lemon 
Cream  in 
fmall  Glafles 
round  it. 


Two  larded 
Sweetbreads. 


Green  Orange, 
preferved  Jelly 
heaped  round. 


Small 

cold 

Chickem 


Ragout  of 
Eggs. 


Stewed 

Mufhrooms, 


Small  Hare. 


[Sauce  on  the  Side  Board.] 


NINE- 


BILLS  OF 


FARE. 


xig 


,  '  #  .  •* 

NINETEEN 

SUPPER  DISHES. 

A  Salmon  Trout, 
or  a  Fricaflee  of 
Rabbits# 


Cuftard  Brandy  Fruit,  Artichoke  Bot- 

Fritters.  Sweetmeats  round,  toms  with  Eggs. 


Cray  Fifh 
in  Jelly. 

1 

Almond  Lemon 

Cheefecakes.  Cuftards. 

9 

Potted 

Beef. 

Houfe  Lamb  Jellies  and 

Steaks  fricafeed.  Syllabubs. 

Three 

Snipes. 

Collared 

Veal 

Sliced. 

Blanc  BlackCaps 

Man§e>  Cream. 

Hare  Cake 
in 

Jelly. 

Afpa- 

fagys, 

Brandy  Fruit, 
and  Sweetmeats- 
round. 

Small 

Mince 

Pies. 

Pheafant. 

* 

.1 

i4 

COLD 

\ 


) 
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**********  ****** 


COLD  SUPPERS* 


Lobfier. 


*  / 

i  , 

Tart 


Ballad. 


Rafped 

Beef. 


Cold 

Lamb.. 


Pickled 

Salmon. 


Ballad. 


Tart 


Radifhes  and 
Butter. 


Cold  Breafl  of 
Lamb. 


A  R  E. 


BILLS  OF  F 


m 


Curds  and 

Cold  mailed 
Chicken, 

/ 

Collared 

Cream. 

Eel. 

Potted 

Lobiter, 


Sallad. 


Tart? 


Cold 

Tongue. 


Cold 

,  i  \ 

Chickens. 

V 

Pickled 

Small 

/  V 

Potted 

Oy  iters. 

Tarts, 

Brandy  Fruit, 

W  oodcoek-. 

almagundy. 

Cream  of  any 

Sort  round. 

1 

Flam  11  iced. 

potted 

Beef. 

Cheefecakes. 

Lobfter,  Prawns 
round  it. 

[Sallad  on  the  Side  Board.] 
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Brawn. 

\  , 

1  . 

Befi 


» 
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Beft  End  of  a 
cold  Neck  of  Veal 
roafted. 


Potted  Ham 
pnd  Chicken 
fliced. 


Goofeberry 

Cream. 


Anchovies, 

4 


A 


Prawns.  Ballad. 

,  n  f 


'  i 


Pickles. 


?■ 


/ 


Curds 

and 

Cream. 


Potted 
V  enifon 
Hiced. 


> 


Cold 

Tongue. 


I 


Cold 


4 
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Cold  Chickens. 

,  .  '  i 


Lemon 

Cufhrds. 

*  *  > 

Cray  Fifh 

j 

in  Jelly. 

Blanc 

Mange. 

Potted 

Pigeon. 

Cream. 

Collared 

Eel. 

Straw¬ 

berries. 

*r  y  '  - 

Red 

Rafberries. 

Marbled 

Veal. 

Jellies  and 
Syllabubs, 

* 

Sliced 

Ham. 

White 

Rafberries. 

Haut¬ 

boys. 

Mackarel 

collared. 

Cream. 

Potted 

Leveret* 

Jaune 

Mange. 

Smelts 
in  Jelly. 

Stewed 

Pippins. 

Cold  Ribs  of 
Lamb. 


[Sallad  on  the  Side  Board.] 
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THE 


LADY’s  ASSISTANT. 


Directions  how  to  choofe  Beef, 

THE  flefti  of  Ox  Beef,  if  young,  will  have  a  fine  open 
fmooth  grain,  of  a  bright  red,  and  very  tender  ;  the  fuet 
very  white  :  if  it  is  yellow,  it  is  not  good. — Cow  Beef,  the 
grain  is  clofer,  the  fat  whiter,  but  the  lean  not  fo  bright  a 
red. — Bull  Beef,  is  of  a  Hill  clofer  grain;  the  fat  is  (kinny  and 
hard,  the  lean  of  a  deep  red,  and  it  has  a  much  ftronger  fcent 
than  any  other  beef. 

Different  Pieces  of  an  Ox, 

Fore  Quarter, 

SHIN,  clod,  fticking-piece,  leg  of  mutton-piece,  fore-rib;, 
middle-rib,  chuck,  blade-bone,  marrow-bones,  brifket. 

Hind  Quarter. 

LEG,  fmall  round,  or  moufe  buttock,  the  round,  or  mid¬ 
dle  buttock,  thick  flank,  thin  flank,  veiny  piece,  haunch-bone, 
rump,  and  furloin. 

Fhe  Head , 

Tongue,  Palate, 

SKIRT,  heart,  fweetbreads,  kidneys,  fillet,  liver,  and  the 

6 


/ 
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* 

tripe,  which  is  diflinguifhed  by  the  names  of  the  double,  tfit$ 
roll, -and  the  reed-tripe;  and  the  feet. 

General  Dire  Elions  for  Boiling ,  &c. 

AS  neatnefs  is  a  moft  material  requisite  in  a  kitchen;  Be  par¬ 
ticularly  careful  to  keep  all  the  utenfils  perfedtly  clean,  the  pots 
and  faucepans  well  tinned,  or  lined  with  filver ;  let  all  meat 
boil  gently,  and  always  ufe  foft  water,  if  to  be  had ;  put  the 
meat  into  the  veffel  while  the  water  is  cold,  unlefs  it  is  not  fait 
enough  (if  beef  or  pork)  then  put  it  into  hot,  or  boiling  wa¬ 
ter  ;  be  fure  always  to  let  the  veffel  be  large  enough,  that  the 
meat  may  be  well  covered  with  water;  cover  the  pot,  to  pre¬ 
vent  the  foot  dropping  into  it,  and  fo  clofe  that  the  fmoke  frorri 
the  fire  does  not  get  under  the  edge  of  the  cover ;  when  it  boils, 
never  negledl  to  take  off  the  fcum,  as  that  not  Being  attended 
to,  fpoils  the  look  of  the  meat — fome  fhake  a  fmall  handful  of 
Hour  upon  the  water,  which  takes  up  all  the  fcum- — and  others 
pour  a  little  cold  water  in,  when  the  pot  boils,  to  make  the 
fcum  rife.  \  ^ 

General  Dire  Elions  for  Roafting . 

AS  foon  as  the  meat  is  put  to  the  fire,  pour  over  it  fome  warm 
water,  which  throw  away  ;  this  is  very  neceflary  to  thofe  who 
are  nice  in  the  drefling  their  meat,  it  being  a  good  deal  handled 
in  the  fpitting  ;  (hake  fome  dour  over  it,  bafte  it  with  butter, 
and  do  not  put  it  too  near  the  fire  :  this,  with  frequently  bail¬ 
ing  it,  a  brifk  fire,  and  allowing  time  enough,  are  the  only 
means  of  roafting  in  perfedlion  :  when  the  fleam  draws  to  the 
fire,  the  meat  is  near  done:  flour  and  bade  it  jufl  before  it  is 

fent  to  table,  that  it  may  have  a  nice  froth  :  always  allow  d 

longer  time  for  the  meat  to  roaft  in  frofty  weather  :  take  parti¬ 
cular  care  to  have  the  fpit  clean,  as  nothing  is  more  difagreeable 
than  a  fpit  mark;  and  remember,  when  the  meat  is  half  done,  to 
remove  the  dripping-pan  and  fpit  a  little  from  the  fire,  and  flif 
it  :  if  it  is  a  good  fire  before  the  meat  is  laid  down,  once 
flirring  it  will  in  general  reafl  a  joint  of  meat.  Never  fait 
the  meat  before  it  is  put  to  the  fire,  it  draws  out  the  gravy  tod 
much  :  if  it  is  to  be  kept  fome  time  before  it  is  drefled,  as  indeed 
mutton  and  beef  are  not  good  frefh  killed,  be  fure  to  dry  it 
well  with  a  cloth,  and  hang  it  where  it  will  have  a  thorough 
air;  look  at  it  every  day,  and  vvipe  off  all  the  damp;  it  will 
keep  a  long  time ;  fome  pepper  it  a  little. 

Boiled 
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Boiled  Beef. 

BEEF  mu  ft  be  boiled  according  to  the  different  pieces:  a 
round,  or  a  haunch-bone,  ought  not  to  be  thoroughly  boiled, 
as  they  make  good  *  bubble  and  fqueak,  if  under  done,  or  the 
infide  of  a  round  will  make  a  good  pie ;  a  middling  fized  round 
will  take  three  hours:  brifket  and  inferior  pieces  ought  to  be 
very  well  boiled.  For  fauce  — cabbage,  favoys,  any  fort  of 
greens,  carrots,  or  turnips. 

T 0  boil  a  Rump  of  Beef  relifhed, 

CUT  a  very  large  handful  of  fvveet  herbs  very  fmall,  mix: 
with  them  feme  common  fait  and  pepper,  a  fmall  quantity  of 
faltpetre  ;  rub  the  beef  all  over  with  thefe  ingredients,  let  it  lie 
four  days  but  not  longer,  put  it  into  a  pot  with  a  large  quantity 
of  water,  and  put  in  with  it  four  onions  cut  in  quarters,  a 
bunch  of  carrots,  four  bay-leaves,  a  large  bunch  of  fweet 
herbs,  a  handful  of  parlley,  five  or  fix  cloves,  forne  whole 
pepper,  and  a  little  fait;  boil  it  well,  and  as  the  feum  rifes 
take  it  off :  do  not  put  any  of  the  roots  into  the  difti  with  it, 
only  ftrew  feme  frefti  parfley.  This  is  a  very  good  way  of 
dreffing  it ;  the  herbs  it  is  rubbed  with  give  it  a  good  flavour. 

-  -  '  Roaft  Beef. 

A  PIECE  of  ten  pounds  will  take  about  an  hour  and  a  half  5 
of  twenty  pounds,  three  hours,  if  thick;  two  hours  and  a  half, 
if  thin  :  put  a  piece  of  buttered  paper  on  the  outfide,  it  pre¬ 
vents  the  fkin  from  fhrinking.  For  fauce — -fallad,  pickles,  po¬ 
tatoes,  broccoli,  cucumbers  raw  or  ftewed,  celery  raw  or 
ftewed,  French  beans,  colliffower. 

To  ftew  Beef. 

TAKE  a  pound  and  a  half  of  the  fat  part  of  the  brifket, 
with  four  pounds  of  ftewing  Beef,  cut  into  pieces  ;  put  thefe 
into  a  ftew-pan,  with  a  little  fait,  feme  pepper,  a  bunch  of 
fweet  herbs,  an  onion  ftuck  with  cloves,  two  or  three  pieces 
of  carrot,  two  quarts  of  water,  and  half  a  pint  of  good  fmall 
beer :  let  it  ftew  four  hours,  then  take  fome  turnips  and  carrots 
cut  into  pieces,  a  fmall  leek,  two  or  three  heads  of  celery  cut 
fmall,  a  piece  of  bread  toafted  hard  ;  let  thefe  ftew  all  together 
©ne  hour  more,  then  pour  all  into  a  tureen,  and  ferve  it  up. 


*  Fry’d  beef  and  cabbage. 
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T o  ftew  a  Rump  of  Beef 

TAKE  a  rump,  and  roaft  it  till  it  is  half  done,  then  put  it 
into  a  large  pot  with  three  pints  of  water,  one  pint  of  fmall 
beer,  one  pint  of  red  wine,  fome  fait,  three  or  four  fpoonfuls 
of  vinegar,  two  fpoonfuls  of  ketchup,  beaten  mace,  a  bunch 
of  fweet  herbs,  an  onion  ftuck  with  cloves,  a  little  chyan  pep¬ 
per;  let  it  ftev/  very  gently  till  it  is  very  tender,  it  will  take  about 
two  hours;  when  it  is  enough,  take  it  up,  and  lay  it  in  a  deep 
difti :  fcum  the  fat  off  very  carefully,  and  ftrain  the  gravy ; 
put  in  a  few  pickled  mufhrooms,  truffles,  moreils,  and  oyfters, 
if  agreeable ;  it  is  very  good  without :  thicken  the  gravy,  and 
pour  over  the  beef. 

Forcemeat-balls  fried  are  a  good  addition,  laid  round  the 
beef. 

To  ftew  Beef  Gobbets. 

Take  a  piece  of  beef,  not  too  lean,  or  too  fat,  cut  it  into 
pieces,  the  flze  of  a  large  egg,  put  them  into  a  ftew-pan,  and 
juft  cover  them  with  water;  let  them  ftew  an  hour,  fcum  them 
very  clean,  then  put  in  fome  fait,  and  fome  whole  pepper, 
cloves,  and  mace  tied  in  a  bit  of  muflin,  fome  celery  and  car¬ 
rots,  turnips  pared  and  cut  into  llices,  a  bunch  of  fweet  herbs, 
and  a  large  cruft  of  bread,  a  little  red  wine,  according  to  the 
quantity  that  is  wanted  ;  cover  them  clofe,  and  let  them  ftew 
till  they  are  tender  ;  take  out  the  fpices  and  the  bread,  and  have 
a  French  roll  ready  fried  and  cut  into  four,  to  put  into  them 
when  they  are  fent  to  table. 

A  Leg  of  Beef  flewed  or  baked . 

CUT  it  into  pieces,  put  to  it  a  bunch  of  fweet  herbs,  two- 
large  onions,  fix  or  eight  cloves,  a  carrot  or  two,  a  turnip,  a 
head  of  celery,  fome  black  pepper,  a  quart  of  beer,  and  water 
enough  to  cover  the  meat;  fet  this  into  an  oven  with  the  bread, 
or  ftew  it  in  an  earthen  veffel  fix  or  feven  hours ;  take  out  the 
meat,  fcum  the  liquor ;  put  to  it  celery  ready  boiled  and  cut 
into  pieces,  carrot  cut  to  pieces  and  boiled,  and  turnips  in 
balls,  a  little  chyan.  Or  thicken  fome  of  the  liquor  with  flower, 
boil  it  up  a  few  minutes,  (a  little  red  wine,  not  much)  pick 
out  the  ftnews,  and  as  much  of  the  meat  as  is  wanted,  put  it 
into  the  fauce,  ferve  it  in  a  deep  difh. 

Beef  A-la-mode. 

TAKE  fome  of  the  round  of  beef,  the  veiny  piece,  or  fmall 

round. 
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round,  (what  is  generally  called  the  moufe  buttock)  cut  it  five 
or  fix  inches  thick,  cut  fome  pieces  of  fat  bacon  into  long  bits ; 
take  an  equal  quantity  of  beaten  mace,  pepper,  and  nutmeg, 
with  double  the  quantity  of  fait,  if  wanted;  mix  them  toge¬ 
ther,  dip  the  bacon  into  fome  vinegar,  (garlick  vinegar,  if  agree¬ 
able)  then  into  the  fpice,  lard  the  beef  with  a  larding-pin, 
very  thick  and  even,  put  the  meat  into  a  pot  juft  big  enough 
to  hold  it,  with  a  gill  of  vinegar,  two  large  onions,  a  bunch 
of  fweet  herbs,  half  a  pint  of  red  wine,  fome  lemon-peel : 
cover  it  down  very  clofe,  and  put  a  wet  cloth  round  the  edge  of 
the  pot  to  prevent  the  fleam  evaporating;  when  it  is  half  done 
turn  it,  and  cover  it  up  again,  do  it  over  a  ftove  or  a  very  flow 
fire  :  it  will  take  five  hours  and  a  half  before  it  is  done. 

N.  B.  Truffles  and  morells  may  be  added  to  it. 

Another  Way. 

CUT  fome  of  the  round  of  beef  into  pieces,  lard  and 
fry  them,  put  to  them  fome  beef  broth,  a  bunch  of  fweet  herbs, 
an  onion,  a  few  pepper-corns  and  cloves  ;  flew  this  gently  till 
tender,  covered  clofe ;  fcum  off  the  fat,  add  a  few  frefh  mufh- 
rooms. 

N.  B.  Water  may  be  ufed  inftead  of  broth. 

Rump  of  Beef  A-la-mode., 

BONE  it,  lard  it  with  bacon,  make  a  fluffing  with  bread¬ 
crumbs,  .parfley  and  fweet  herbs  chopped,  a  little  efchalot,  nut¬ 
meg,  pepper,  fait,  lemon-peel  grated,  fuet  chopped,  and  yolk 
of  egg ;  fluff  the  part  where  the  bone  came  out,  and  here  and 
there. in  the  lean ;  fkewer  it  and  bind  it  with  a  tape:  bake  or 
flew  it  with  a  pint  of  red  wine  and  a  quart  of  water;  take  out  the 
meat,  fcum  the  fauce,  thicken  it  with  a  little  flower ;  add  mo¬ 
rells,  pickled  mufhrooms,  or  lemon-juice.  It  eats  very  well 
cold,  or  may  be  cut  into  flices  and  fried,  toffed  up  in  feme  of 
the  fauce,  (thickened  with  flower)  with  oyfters  and  catchup. 

A-la-mode  die  Portugal. 

TAKE  a  fmall  rump  of  beef,  fry  the  thin  part  of  it  brown 
in  butter;  make  a  fluffing  with  fome  onions,  boiled  chefnuts, 
an  anchovy,  fome  chyan  pepper,  fair,  and  nutmeg  ;  fluff  the 
thick  part  of  the  rump,  and  flew  it  in  fome  ftrong  beef-gravy 
till  it  is  tender,  then  take  it  up  ;  keep  it  hot,  ftrain  off  the 
gravy,  put  to  it  fome  browning,  (for  madedifhes)  fome  pickled 
cucumbers,  capers  chopped,  and  a  little  lemon-juice  ;  give  it  a 

K  boil, 
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boil,  cut  the  fried  meat  in  two,  lay  It  on  each  fide  the  flew, 
and  pour  the  gravy  over  it. 

Beuf  A-la-daube, 

TAKE  a  round,  a  rump,  or  a  veiny  piece  of  beef,  lard  it 
with  bacon,  half  roaft  it,  or  fry  it  brown;  put  it  into  a  ftew- 
pan  or  a  pot  that  will  juft  hold  it,  fome  gravy,  an  onion  ftuck 
with  cloves,  half  a  pint  of  white  wine,  a  gill  of  vinegar,  a 
bunch  of  fweet  herbs,  pepper,  cloves,  mace,  and  fait;  cover 
it  down  very  clofe,  let  it  but  juft  fimmer  till  it  is  tender;  take 
two  ox-palates,  two  fweet-breads,  truffles,  morells,  artichoke- 
bottoms,  ftew  them  all  together  in  fome  gravy,  and  pour  over 
the  beef;  have  ready  fome  forced-meat  balls  fried,  make  fome 
long,  others  round,  dip  fome  fippets  into  batter,  fry  and  cut 
them  three-corner  ways,  and  ftick  them  into  the  meat,  lay  the 
balls  round  the  difh. 

A-la-royale . 

BONE  a  rump,  furloin,  or  brifket,  and  cut  fome  holes  in  it 
at  a  little  diftance  from  each  other  ;  fill  the  holes,  one  with 
chopt  oyfters,  another  with  fat  bacon,  and  the  other  with  chopt 
pariley ;  dip  each  of  thefe,  before  the  beefiis  fluffed,  into  a  fea- 
foning  made  with  fait,  pepper,  beaten  mace,  nutmeg,  grated 
lemon-peel,  fweet  marjoram,  and  thyme;  put  apiece  of  butter 
into  a  frying-pan,  and  when  it  has  done  hilling,  put  in  the 
beef,  make  it  of  a  fine  brown,  then  put  it  into  fome  broth  made 
of  the  bones,  with  a  bay-  leaf,  a  pint  of  red  wine,  two  ancho¬ 
vies,  and  a  quarter  of  a  pint  of  ftnall  beer ;  cover  it  clofe,  and 
let  it  ftew  till  it  is  tender,  then  take  out  the  beef,  fcum  off 
the  fat,  ftrain  the  gravy  ;  add  two  ox-palates  ftewed  tender 
and  cut  into  pieces,  fome  pickled  gerkins,  truffles,  morells,  and 
a  little  mufhroom  powder  ;  let  all  thefe  boil  together,  thicken 
the  fauce  with  a  bit  of  butter  rolled  in  flower,  put  in  the  beef 
to  warm,  pour  the  fauce  over  it,  and  ferve  it  up. 

' Tremblani . 

CUT  a  fmall  rump  of  beef  very  neatly,  fo  as  to  lay  fiat  in 
the  difh,  let  it  hang  according  as  the  weather  will  permit,  hind 
it  about  with  a  fillet,  put  it  into  a  pot  with  water  enough  to 
cover  it,  about  a  pint  of  Madeira,  an  onion  ftuck  with  cloves, 
a  piece  of  lemon-peel,  a  bunch  of  fweet  herbs,  fome  whole 
pepper  ;  let  it  ftew  gently  for  as  long  a  time  as  it  will  hang  to¬ 
gether ;  take  cut  the  beef,  fcum  the  fauce  very  clean,  firft 

ft  rained  ; 
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ftrained  ;  have  fome  carrots,  firft  half-boiled  and  cut  in  Hips  an 
inch  long,  then  ftewed  in  about  a  pint  of  cullis,  with  fmall 
onions  or  efchalot  minced,  chopped  parfley,  and  a  little  taragon; 
add  to  this  as  much  of  the  liquor  the  beef  was  ftewed  in  as  will 
make  fauce  enough,  more  wine  if  neceflary,  and  a  little  juice 
of  lemon  ;  wipe  the  meat,  take  off  the  tape,  pour  the  fauce 
over  it  when  it  has  boiled  up  a  minute  or  two.  If  it  is  defigned 
for  a  fide-difli,  cut  the  meat  to  a  proportionable  ftze. 

Ecarlate. 

TAKE  a  brifket,  or  the  thick  part  of  the  thin  flank,  rub  it 
over  well  with  fome  falt-petre  beat  fmall,  then  take  half  a  pound 
of  coarfe  fugar,  a  pound  of  common  fait,  two  ounces  of  bay- 
falt,  mix  it  all  together  and  rub  it  well  on  the  beef;  turn  it  every 
day,  and  let  it  lie  twelve  days  or  a  fortnight. 

It  eats  very  good  cold  with  a  weight  laid  upon  it,  and  then 
cut  into  flices. 

Rump  au  Ragout. 

CUT  the  meat  from  the  bone,  flower  and  fry  it,  pour  over  it 
a  little  boiling  water,  about  a  pint  of  fmall  beer;  add  a  carrot  or 
two,  an  onion  ftuck  with  cloves,  fome  whole  pepper,  fait,  a  piece, 
of  lemon-peel,  a  bunch  of  fweet  herbs ;  let  thefe  ftew  an  hour, 
then  add  fome  good  gravy;  when  the  meat  is  tender  take  it  out, 
ftrain  the  fauce,  thicken  it  with  a  little  flower;  add  a  little  celery 
ready  boiled,  a  little  catchup ;  put  in  the  meat,  juft  fimmer  it 
up.  Or  the  celery  may  be  omitted,  and  the  Ragout  enriched 
by  adding  tnuftirooms  frefh  or  pickled,  artichoke-bottoms  boiled 
and  quartered,  and  hard  yolks  of  eggs. 

N.  B.  A  piece  of  flank,  or  any  piece  that  can  be  cut  free 
from  bone,  will  do  inftead  of  the  rump. 

A  Round  of  Beef  forced. 

RUB  it  with  fome  common  fait,  a  little  bay-falt,  falt-petre, 
and  coarfe  fugar;  let  it  lie  a  full  week' or  more,  according  to 
the  ftze,  turning  it  every  day  ;  waft  and  dry  it,  lard  it  a  little, 
and  make  holes,  which  fill  with  bread  crumbs,  marrow,  or  feet, 
parfley,  grated  lemon-peel,  fweet  herbs,  pepper,  fait,  nutmeg, 
yolk  of  egg,  made  into  a  fluffing  ;  bake  it  with  a  little  water 
and  fmall  beer,  fome  whole  pepper,  and  an  onion,  it  may  be 
boiled. 

It  is  a  handfome  fideboard-dlfh  cold  for  a  large  company. 

To  drefs  a  Fillet  of  Beef. 

IT  is  the  infide  of  the  furloin ;  it  muft  be  carefully  cut  from 
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the  bone;  make  a  feafoning  with  a  few  crumbs  of  bread,  a  little 
pepper  and  fait,  fome  lemon-peel,  thyme,  parfley  fhred  fmall, 
with  fome  nutmeg  grated  ;  drew  this  all  over  it,  and  then  put 
fome  dices  of  fat  bacon  cut  very  thin  over  the  feafoning  ;  roll  it 
up  very  tight,  fkevver  it  with  fmall  fkewers,  and  road  it;  bafte  it 
with  red  wine  and  butter,  put  fome  good  gravy  into  the  difh. 

To  broil  Beef  Steaks. 

THE  bell;  {leaks  are  cut  from  the  middle  of  the  rump  ;  let 
them  be  cut  half  an  inch  thick,  then  beat  them  with  a  rolling- 
pin,  feafon  them  with  pepper  and  fait ;  let  the  fire  be  very  clear 
and  brifk,  the  gridiron  very  clean;  fet  the  difh  before  the  fire 
upon  a  chafing-difh  to  keep  hot ;  turn  the  {leaks  often  with  a 
pair  of  fmall  tongs  made  on  purpofe.  When  they  are  enough, 
lay  them  in  the  difh  and  rub  a  bit  of  butter  over  them. 

N.  B.  Be  fure  do  not  feafon  them  till  they  are  put  upon  the 
gridiron. 

Beef  Steaks  fried. 

TAKE  fomedeaks  cut  out  of  the  middle  of  the  rump,  fry  them 
in  butter  ;  when  they  are  done  put  a  little  fmall  beer  into  the 
pan,  if  not  bitter,  the  gravy  which  runs  from  the  {leaks,  a 
little  nutmeg,  an  dchalot,  fome  walnut  catchup,  a  piece  of 
butter  rolled  in  fiower,  {hake  it  round  the  pan  till  it  boils,  and 
pour  it  over  the  {leaks  ;  fome  dewed  oyders  may  be  added,  or 
pickled  mudirooms. 

Another  way. 

PEPPER  and  fait  fome  rump-fteaks,  dew  them  with  fome 
water,  a  glafs  of  Madeira,  a  bunch  of  fweet  herbs,  an  anchovy  or 
two,  an  onion  a  piece  cf  lemon-peel,  two  or  three  cloves  ; 
cover  them  clofe ;  when  tender  take  them  out ;  dower  them 
pretty  well,  fry  them,  pour  oft  the  fat,  drain  the  liquor  that 
they  were  dewed  in,  put  it  to  the  deaks,  with  catchup  or  mufh- 
room  powder  and  liquor,  oyders  and  their  liquor,  lemon  juice  ; 
dimmer  this  up  ;  garnifh  with  pickles. 

Beef  Steaks  ftewed. 

CUT  three  pounds  of  deaks  from  the  leg  of  mutton-piece  of 
Beef,  beat  them,  put  them  into  a  dew-pan  with  a  pint  of  water; 
the  fame  of  fmall  beer,  if  not  bitter,  if  it  is,  put  lefs  beer  and 
more  water,  fix  cloves,  a  large  onion,  a  bunch  of  fweet  herbs, 
a  carrot,  a  turnip,  pepper,  and  fait  ;  dew  this  very  gently 
(clofe  covered)  four  or  five  hours,  but  take  care  the  meat  does 
not  go  to  rags  by  doing  too  fad  j  take  up  the  meat,  drain  the 
2  fauce 
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fauce  over  it;  have  turnips  cut  into  balls,  and  carrots  cut  into 
any  fhape  and  boiled,  which  lay  on  the  meat.  It  is  a  very 
good  and  cheap  difh. 

Beef  Steaks  rolled . 

TAKE  fome  Beef  fteaks,  what  quantity  is  wanted,  beat  them 
with  a  cleaver  to  make  them  tender;  make  fome  force-meat  with 
a  pound  of  veal  beat  fine  in  a  mortar,  the  flefh  of  a  fowl,  half  a 
pound  of  cold  ham  or  gammon  of  bacon,  fat  and  lean,  the  kid¬ 
ney-fat  of  a  loin  of  veal,  and  a  fweetbread,  all  cut  very  ffnall  ; 
fome  truffles  and  morells  ftewed  and  then  cut  fmall,  two  efcha- 
lots,  fome  parfley,  a  little  thyme,  fome  lemon-peel,  the  yolks 
of  four  eggs,  a  nutmeg  grated,  and  half  a  pint  of  cream ;  mix  thefe 
all  together,  and  ftir  them  over  a  flow  fire  for  ten  minutes  ;  put 
them  upon  the  fteaks  and  roll  them  up,  then  fkewer  them  tight, 
put  them  into  the  frying-pan  and  fry  them  of  a  nice  brown;  then 
take  them  from  the  fat,  and  put  them  into  a  flew- pan  with  a 
pint  of  good  drawn  gravy,  a  fpoonful  of  red  wine,  two  of 
catchup,  a  few  pickled  mufhrooms,  and  let  them  ftew  for  a 
quarter  of  an  hour;  take  up  the  fteaks,  cut  them  in  two,  lay  the 
cut  fide  uppermoft.  Garnifh  with  lemon. 

Beef  Olives. 

CUT  fteaks  from  the  rump  or  infide  of  the  furloin  half  an 
inch  thick,  about  fix  inches  long,  and  four  or  five  broad, 
beat  them  a  little,  rub  them  over  with  yolk  of  egg,  ftrew  on 
bread  crumbs,  parfley  chopped,  lemon-peel  ftired,  pepper  and 
fait,  chopped  fuet  or  marrow,  grated  nutmeg ;  roll  them  up 
tight,  fkewer  them,  fry  or  brown  them  in  a  Dutch  oven  ;  ftew 
them  in  fome  Beef  broth  or  gravy  until  tender,  thicken  the  gravy 
with  a  little  flower;  add  catchup,  a  little  lemon  juice.  To  en¬ 
rich  them,  add  pickled  mufhrooms,  hard  yolks  of  eggs,  and 
forced-meat  balls. 

Beef  Collops  ftewed. 

CUT  the  Collops  as  Scotch  Collops,  they  are  good  from  the 
thick  flank,  but  more  fo  from  the  middle  of  the  rump  ;  beat 
them  with  a  roiling  pin,  put  them  into  a  ftew-pan  with  a  little 
water,  a  glals  of  white  wine,  two  efchalots  fhred,  a  little 
grated  lemon-peel,  a  little  dried  marjoram  rubbed  to  pieces, 
fome  fait  and  pepper  (remember  to  have  fome  fat  cut  to  the 
Collops)  fet  them  over  a  quick  fire  until  the  pan  is  full  of  gravy, 
turn  them,  and  they  will  be  done  in  ten  minutes  ;  fome  mufn- 
room  pickle  may  be  added  if  it  is  liked  ;  they  are  eat  with 

K  3  J  pickles. 
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pickles.  The  infide  of  a  furloin  of  beef  after  it  is  roafted  may 
be  done  the  fame  way.  '  ‘ 

Beef  hafhed . 

BOIL  a  little  beer  and  water,  with  an  efchalot,  two  or 
three  cloves,  and  a  bit  of  lemon-peel  ;fl:rain  it,  cut  the  beef  thin, 
and  flower  it;  add  pepper,  fait,  a  little  catchup,  and  garlic  vi¬ 
negar ;  flmmer  thefe  together,  jfhaking  the  pan  round,  then  put 
in  the  meat ;  make  it  quite  hot,  but  do  not  let  it  boil,  add  what 
gravy  may  have  run  from  the  meat.  Garnifh  with  pickles  and 
toafted  bread. 


rfhe  Butch  way  of  falting  Beef, 

TAKE  a  lean  piece  of  Beef  and  rub  it  well  with  brown 
fugar  (fome  pour  treacle  over  it)  let  it  lie  at  leafl;  two  days,  turn¬ 
ing  it  very  often,  then  wipe  it  and  fait  it  with  common  fait  and 
falt-petre,  beat  the  falt-petre  fine,  rub  it  well  in,  and  turn  it 
every  day  for  fourteen  or  fifteen  days,  then  roll  it  very  tight  in 
a  coarfe  cloth,  and  prefs  it  down  with  a  large  weight ;  hang  it 
to  dry  in  a  chimney,  but  turn  it  the  bottom  upwards  every  day  ; 
then  boil  it  in  pump -water:  it  will  cut  into  drivers  like  Dutch 
Beef. 


Hung- Beef. 

THE  proper  piece  is  that  called  the  navel-piece :  it  mull: 
be  hung  up  in  a  cellar  until  it  is  a  little  damp,  but  not  long 
enough  to  change  ;  tajce  it  down  and  walk  it  very  Well  in  brown 
fugar  and  water,  dry  it  with  a  cloth,  cut  it  into  two  or  three 
pieces  ;  take  half  a  pound  of  brown  fugar,  two  pounds  of  bay- 
falt  dried  and  pounded  final!,  fix  ounces  of  falt-petre  dried  and 
beat  fine,  rub  it  well  into  the  Beef,  then  drew  common  fait  all 
over  it,  as  much  as  will  make  it  fait  enough,  let  it  lie  together 
ten  days,  changing  the  pieces  the  bottom  to  the  top  ;  hang  it 
where  it  may  have  the  warmth  of  the  fire,  but  not  too  near ; 
when  it  is  dreflfed,  boil  it  in  hay  and  pump- water  until  tender  : 
it  will  keep  two  or  three  months,  if  when  mouldy  it  is  dipt  in 
boiling  water. 


/  Beef  hams. 

TAKE  a  fat  leg  of  Beef,  rub  it  well  with  falt-petre  and  fait 
prunella  beat  fine  ;  then  take  an  ounce  of  bay-falt  well  dried,  an 
ounce  of  falt-petre  beat  fine,  a  pound  of  coarfe  fugar,  and  a  pound 
of  common  fait ;  rub  this  pickle  well  in  every  day  for  a  month, 
then  roll  it  in  bran  or  faw-duft,  and  hang  it  in  wood-fmoke,  or 
burn  horfe-litter  under  it  for  ten  days  or  a  fortnight;  bang 
•  •  '•  ■  it 
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it  in  a  dry  place  near  the  chimney  for  a  week  ;  it  will  then  keep 
very  well  covered  over  with  bran.  Any  other  piece  of  Beef 
may  be  done  in  the  fame  pickle. 

To  collar  Beef, 

TAKE  a  thin  flank  cf  Beef,  take  off  the  fkin,  beat  it,  and 
rub  it  over  with  a  little  cochineal,  half  a  pound  of  brown  fugar, 
one  ounce  of  falt-petre  beat  fine,  and  five  ounces  of  common 
fait,  rub  it  well  in,  and  let  it  lie  ten  days,  turning  it  every  day  ; 
then  take  it  from  the  pickle  and  put  it  into  warm  water  for  four 
or  five  hours,  dry  it  well  with  a  cloth,  ftrew  over  it  a  good  deal 
of  fcalded  parfley  chopt,  a  little  thyme,  fome  green  fweet  mar¬ 
joram,  and  a  little  fage  feafoned  with  pepper,  fait,  and  nutmeg; 
cut  the  lean  piece  from  the  fat,  and  ftrew  over  it  a  few  of  the 
herbs,  then  put  on  the  fat  part,  and  then  the  reft  of  the  feafon- 
ing,  roll  it  tight,  bind  it  with  a  coarfe  tape  ;  boil  it  until  it  is 
tender,  and  hang  it  up;  the  next  day  feum  the  liquor  it  was 
boiled  in,  put  in  half  the  quantity  of  vinegar  with  black  pepper 
and  fait,  keep  it  in  the  pickle. 

Another . 

TAKE  the  flat  ribs  of  Beef,  bone  it,  and  beat  it  until  it 
is  quite  foft ;  take  half  a  pound  of  brown  fugar,  an  ounce  of 
falt-petre  beat  fine,  half  an  ounce  of  fait  prunella,  a  quarter 
of  a  pound  of  common  fait;  rub  it  well  all  over  the  meat,  let  it 
lie  for  twelve  or  fourteen  days  (according  to  the  fize)  turn  it 
every  day,  then  foak  it  in  warm  water  nine  or  ten  hours,  lay  it 
upon  a  table,  and  cut  it  acrofs  each  way  about  the  fize  of  a 
finger,  but  do  not  cut  the  outfide;  fkin  the  places  that  are  cut, 
fill  one  with  chopt  parfley,  another  with  bread  grated  final], 
another  with  fat  pork  cut  foiall,  mace,  nutmeg,  pepper,  and 
fait  until  they  are  full,  then  roll  it  up  and  hind  it  tight  with 
coarfe  broad  tape,  tie  it  up  clofe  in  a  cloth  and  boil  it  four  or 
five  hours  very  flowly ;  when  it  is  done,  hang  it  up  by  the  fixing 
to  keep  it  in  fhape ;  the  next  day  fcum  the  liquor,  add  to  it  half 
the  quantity  of  very  ftale  ale,  if  it  is  to  be  had,  if  not,  of  very  ftale 
fmall  beer,  fome  mace,  long  pepper,  and  fait;  put  in  the  Beef, 
and  keep  it  for  ufe.  Cut  a  piece  off  each  end  when  it  is  lent  tp 
table.  If  it  is  to  be  kept,  make  a  frefti  pickle  every  week. 

Beuf  a  la  Vinegrette. 

CUT  a  fiice  of  Beef  from  the  round  three  inches  thick, 
with  very  little  fat ;  ftevv  it  in  water  and  a  glafs  of  white  wine,- 
feafoned  with  fait,  pepper,  cloves,  a  bunch  of  fweet  herbs,  and 

K  4  *a  bay* 
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a  bay-leaf;  let  it  boil  till  the  liquor  is  almoft  confirmed,  and 
when  it  is  cold  ferve  it  up  ;  what  liquor  remains,  ftrain  it  off 
and  mix  it  with  a  little  vinegar. 

¥0  pot  Beef. 

TAKE  two  pounds  of  lean  beef,  cut  it  into  flices,  and  lay 
them  upon  a  plate,  feafon  them  with  fait  and  falt-petre  and  a 
little  cochineal ;  turn  and  feafon  them  on  the  other  fide,  then 
let  them  lie  one  upon  another  all  night,  put  them  into  a  pan  ; 
add  to  them  half  a  pint  of  fmall  beer,  a  little  vinegar,  as  much 
water  as  will  cover  them ;  let  there  be  in  the  pickle  fome  black 
and  Jamaica  pepper,  cover  them  very  clofeand  bake  them  ;  when 
they  are  baked,  take  the  flices  out  of  the  pickle  while  they  are 
hot,  let  them  lie  till  cold,  then  beat  them  in  a  mortar,-  add  to 
them  a  pound  of  frefh  butter  while  they  are  beating  ;  alfo  fome 
fait,  pepper,  and  nutmeg  ;  when  they  are  well  beat,  put  them 
into  the  pot,  and  when  the  bread  is  drawn  put  it  into  the  oven 
until  it  is  hot  through  ;  when  it  is  cold  cover  it  over  with  cla¬ 
rified  butter,  and  it  will  keep  a  month  or  two. 

Another  may. 

RUB  the  leg  of  mutton  piece  of  Beef,  or  part  of  it,  with  a 
little  falt-petre,  let  it  lie  twenty- four  hours  ;  wafh  and  dry  it, 
cut  it  into  pieces,  put  it  into  a  pan  with  a  little  water  at  the  bot- 
con't,  fome  butter  laid  in  lumps  at  the  top;  tie  over  it  a  thick 
piece  of  paper,  bake  it  till  tender;  take  it  out  while  hot,  free 
from  gravy,  pick  out  all  the  finews  and  fat,  beat  it  in  a  mortar 
with  pepper,  fait,  a  few  pounded  cloves;  add  in  the  beating  the 
butter  which  cakes  upon  the  gravy,  and  what  more  is  neceffary 
to  make  it  mellow  ;  it  muft  be  beat  fine  and  be  well  feafoned  ; 
pot  it  down  in.  pots,  fet  it  for  five  minutes  into  a  flack  oven, 
pour  over  clarified  butter. 

Ido  pot  cold  Beef. 

CUT  it  fmall,  add  to  it  fome  melted  butter,  two  anchovies 
boned  and  wafhed,  a  little  Jamaica  pepper  beat  fine ;  put  them 
into  a  marble  mortar  and  beat  them  well  together  till  the  meat 
is  yellow;  then  put  it  into  pots  and  cover  it  with  clarified 
butter. 

Ox-Cheek. 

DRESS  it  in  the  fame  manner  as  the  leg  of  beef;  take  care 
to  make  it  very  clean. 
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To  pot  Ox- cheek. 

TAKE  an  Ox-cheek,  if  too  large,  half  a  one,  wafh  it  well 
and  bone  it,  rub  it  over  with  the  fame  ingredients  that  are  ufed 
to  potted  beef,  and  fet  it  into  an  oven  until  it  is  tender  ;  then 
take  out  the  fat,  the  fkin,  and  the  palate  ;  add  to  a  pound  of 
the  meat  two  ounces  of  the  fat  that  fwims  on  the  top  of  the 
liquor,  beat  it  together  in  a  mortar,  and  manage  it  as  potted 
beef. 

~  To  boil  a  Tongue. 

IF  it  is  a  dried  one,  fteep  it  all  night  in  water,  boil  it  three 
hours  ;  if  out  of  pickle,  wafh  it  only ;  boil  it  two  hours  (this 
for  a  middling-fized  tongue  ;)  peel  it,  run  a  filver  fkewer 
through  it. 

To  pickle  a  Tongue. 

RUB  it  well  with  fait  and  let  it  lie  four  or  five  hours,  pour 
off  the  foul  brine;  take  two  ounces  of  falt-petre  beat  fine  and 
rub  it  all  over  the  tongue  ;  then  mix  a  quarter  of  a  pound  of  bay- 
falt,  a  quarter  of  a  pound  of  brown  fugar,  and  an  ounce  of  fait 
prunella  (the  bay-falt  and  fait  prunella  beat  very  fine)  and  rub 
it  well  over  the  tongue  ;  let  it  lie  in  this  pickle  three  or  four 
days;  make  a  brine  of  a  gallon  of  water  with  common  fait  ftrong 
enough  to  bear  an  egg,  half  a  pound  of  brown  fugar,  two  ounces 
of  falt-petre,  and  a  quarter  of  a  pound  of  bay-falt;  boil  it  a 
quarter  of  an  hour,  fcum  it  well;  when  cold,  put  in  the  T ongue; 
let  it  lie  in  this  pickle  a  fortnight  or  three  weeks,  turning  it  every 
day  ;  either  boil  it  out  of  the  pickle,  or  hang  it  in  wood  fmoke 
to  dry. 

T o  roaft  a  Tongue  or  Udder . 

PARBOIL  the  Tongue  and  Udder,  ftick  in  them  ten  or 
twelve  cloves,  roafi:  them  and  bafte  them  with  red  wine,  froth 
them  with  a  piece  of  butter.  Sauce — gravy  and  fweet  fauce. 

The  Udder  eats  well  boiled  with  the  Tongue. 

To  roaft  a  Tongue ,  and  to  fluff  the  Udder  with 

Force-meat. 

BOIL  the  Tongue  and  Udder  until  they  are  tender,  peel 
the  Tongue  and  ftick  five  or  ten  cloves  into  it,  if  agreeable; 
raife  the  Udder,  wafh  the  infide  with  the  yolk  of  an  egg,  make 
a  good  force-meat  of  veal  and  fill  it ;  tie  the  ends  clofe  toge¬ 
ther  and  roafi  them  ;  bafte  them  with  red  wine  and  butter  :  an 
hour  will  roaft  them.  Sauce — good  gravy  and  currant  jelly. 

To 
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To  flew  an  Ox  Tongue . 

PUT  it  to  flew  with  juft  water  enough  to  cover  it,  let  it 
fimmer  two  hours  ;  peel  it,  and  put  it  into  the  liquor  again,  with 
fome  pepper,  fait,  mace,  cloves,  and  whole  pepper  tied  in  a 
bit  of  fine  cloth  ;  a  few  capers,  chopped  turnips,  and  carrots 
fliced,  half  a  pint  of  beef  gravy,  a  little  white  wine,  and  a 
bunch  of  fweet  herbs  ;  let  it  flew  very  gently  until  it  is  tender, 
then  take  out  the  fpice  and  fweet  herbs  and  thicken  it  with  a 
piece  of  butter  rolled  in  flower. 

Ox  Tongues  fried . 

BOIL  them  till  they  are  tender,  cut  them  into  flices,  and 
feafon  them  with  a  little  nutmeg,  cinnamon,  and  fugar  ;  beat 
the  yolk  of  an  egg  well,  and  with  a  feather  rub  it  over  the  flices 
of  Tongue,  adding  a  little  lemon  juice  ;  make  fome  butter 
boiling  hot  in  the  frying  pan  (which  it  is  when  it  has  done  hifs- 
ing)  put  in  the  flices  when  they  are  enough.  Serve  them  up 
with  white  wine,  fugar,  and  melted  butter  well  beat  in  a  boat. 

To  marinate  Ox  T ongues . 

BOIL  them  till  tender,  and  peel  them,  when  cold,  put  them 
into  a  veflel  that  will  hold  them  at  full  length  ;  make  a  pickle  of 
white-wine  and  white-wine  vinegar  (as  much  as  will  fill  the 
veflel)  fome  nutmegs,  ginger  fliced,  mace,  whole  cloves,  a  bunch 
of  fweet  herbs,  confifting  of  parfley,  fweet  marjoram,  fage, 
winter  favory,  thyme,  and  bay-leaves  ;  boil  them  well,  wdien 
^old  put  them  to  the  Tongues,  with  fome  fait  and  fliced  lemon  ; 
clofe  them  up.  Serve  them  in  flices  in  fome  of  the  liquor. 
They  may  be  larded,  if  agreeable. 

To  pot  Ox  Tongue . 

DO  it  as  for  pickling  :  when  it  has  lain  its  time,  cut  off  the 
root,  boil  it  until  it  will  peel  ;  then  feafon  it  with  fait,  pepper, 
cloves,  mace,  and  nutmeg,  all  beat  fine ;  rub  it  well  in  while  it 
is  hot,'  put  it  into  a  pan,  pour  melted  butter  over  it  and  fend  it 
to  the  oven ;  an  hour  will  bake  it ;  then  let  it  Hand  to  cool, 
rub  a  very  little  more  fpice  over  it,  and  lay  it  into  the  pot  it 
is  to  be  kept  in  ;  when  the  butter  it  was  baked  in  is  cold,  take 
it  from  the  gravy,  clarify,  and  pour  it  over  the  Tongue;  if  there 
is  not  enough  to  cover  it,  add  more.  Partridges,  pigeons,  or 
any  other  birds  may  be  laid  on  each  fide ;  the  butter  muft  be  an 
inch  higher  than  the  Tongue. 
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Ox  Palates  Jlewed. 

CLEAN  four  or  five  palates,  put  them  into  an  earthen  pan 
with  water  to  cover  them  ;  tie  them  down,  bake  them  (or  boil 
them)  when  tender  peel  them,  cut  them  into  pieces,  flower  them  ; 
put  them  into  l'ome  good  gravy,  with  an  onion,  a  little  pounded 
cloves,  a  piece  of  lemon-peel,  and  fome  catchup;  flew  them 
half  an  hour,  take  out  the  peel  and  onion ;  add  fome  morelis, 
forced-meat  balls,  and  lemon  juice,  and  if  to  be  had  artichoke 
bottoms  boiled /and  quartered.  Garnifh  with  lemon  fliced,  or 
the  peel  cut  like  ffraws. 

Ox  Palates  pickled . 

WASH  the  palates  clean  with  fait  and  water,  then  put  them 
fo  boil  in  fome  more  fait  and  v/ater,  fcum  them  very  clean;  let 
them  Dimmer  four  or  five  hours,  and  feafon  them  with  pepper, 
cloves,  and  mace  ;  when  they  are  tender  cut  them  into  pieces  and 
let  them  cool.  Make  a  pickle  of  half  white- wine  and  half  vine¬ 
gar,  boil  it,  and  put  jn  the  fpicethat  was  boiled  with  the  palates; 
add  fix  or  feven  bay-leaves  and  fome  frefti  fpice  ;  when  both  are 
cold,  put  them  together  and  keep  them  for  ufe. 

Ox  Heart. 

MIX  bread  crumbs,  chopt  fuet  (or  a  bit  of  butter)  parfley 
chopt,  fweet  marjoram,  lemon-peel  grated,  pepper,  fait,  and 
nutmeg,  with  yolk  of  egg;  fluff  the  heart,  and  bake  or  roaft 
it  with  a  poor  man’s  jack.  Serve  it  with  gravy,  a  little  red 
wine  in  it,  melted  butter,  and  currant  jelly  in  boats.  Some 
Jard  it  with  bacon. 

Tripe. 

BOIL  it  with  a  few  fmall  onions  ;  ferve  it  in  the  liquor  ; 
melted  butter  in  a  boat.  Or  dip  it  in  batter  and  fry  it. 

Tripe  a  la  Fricajfee. 

LET  it  be  very  white,  cut  it  into  flips,  put  it  into  fome  boiled 
gravy  with  a  little  cream  and  a  bit  of  butter  mixed  with  flovyer, 
ftir  it  till  the  butter  is  melted ;  add  a  little  white  wine,  lemon- 
peel  grated,  chopped  parfley,  pepper,  and  fait,  pickled  mufli- 
rooms  or  lemon  juice  ;  {hake  all  together  ;  flew  it  a  little. 

Ox  Feet  fried. 

BOIL  them  till  tender,  fkin  and  fplit  them,  take  out  the 
bones  and  fry  them  in  butter ;  when  they  have  fried  a  little,  put 
in  fome  mint  and  parfley  fhred  fmall,  a  little  fait,  fome  beaten 
pepper  ;  heat  the  yolks  of  eggs,  fome  mutton  gravy  and  vinegar, 
6  '  ‘  "  .the 
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the  juice  of  a  lemon  or  orange,  and  nutmeg:  lay  it  in  the  difh, 
and  pour  the  fauce  over  it.  Some  love  a  little  fhred  onion  in 
it.  .  . 

Skirts 

EAT  well,  broiled,  and  they  make  an  excellent  pie. 

Kidneys 

MAKE  good  gravy. 


Directions  to  choofe  Veal. 

THE  flefh  of  a  bull-calf  is  firmer  than  that  of  a  cow,  but 
then  it  is  feldom  fo  white ;  the  fillet  of  a  cow-calf  is  ge¬ 
nerally  preferred,  on  account  of  the  udder  ;  if  the  head  is-  frefh, 
the  eyes  are  plump,  but  if  ftale,  they  are  funk  and  wrinkled. 

If  a  fhoulder  is  fiale,  the  vein  is  not  of  a  bright  red  j  if  there 
are  any  green  or  yellow  fpots  in  it,  it  is  very  bad. 

The  bread:  and  neck,  to  be  good,  fhould  be  white  and  dry  ; 
if  they  are  clammy,  and  look  green  or  yellow  at  the  upper  end, 
they  are  ft  ale. 

The  loin  is  apt  to  taint  under  the  kidney ;  if  it  is  fiale  it  will 
be  ioft  and  (limy. 

A  leg  fhould  be  firm  and  white ;  if  it  is  limber,  and  the  Belli 
flabby,  with  green  or  yellow  fpots,  it  is  not  good. 

Different  pieces  of  Veal. 

Fore  Quarter . 

THE  fhoulder,  neck,  and  bread;  the  throat  fweetbread,  and 
the  wine-pipe  fweetbread,  which  is  the  fined,  and  belongs'  to 
the  bread. 

Hind  Quarter. 

THE  loin  and  the  leg,  which  contain  the  knuckle  and  fillet. 

The  Head \ 

Tongue,  Pluck, 

WHICH  has  the  heart,  liver,  lights,  nut,  melt,  kidneys, 
and  fkirt. 

The  Feet. 

Boiled  Veal. 

V EAL  fhould  be  well  boiled  5  a  knuckle  of  fix  pounds  will 

take 
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take  very  near  two  hours  the  neck  muft  be  alfo  well  boiled, 
in  a  good  deal  of  water  ;  if  it  is  boiled  in  a  cloth,  it  will  be 
whiter;  ferve  it  with  tongue,  bacon,  or  pickled  pork,  greens 
of  any  fort,  broccoli,  and  carrots,  or  onion-fauce,  white-fauce, 
oyfter-fauce,  parfley  and  butter,  or  white  celery-fauce. 

T 0  boil  a  Knuckle  or  Breaft  of  Veal  after  the  New - 

England  manner . 

BOIL  it  till  it  is  tender,  then  take  fome  veal  gravy  properly 
feafoned,  thicken  it  with  butter  rolled  in  flower,  and  a  couple  of 
eggs ;  put  the  veal  in  the  diftx,  and  pour  the  fauce  over  it, 

Roaft  Veal 

WILL  take  a  quarter  of  an  hour  to  a  pound  ;  paper  the  fat 
of  the  loin  and  fillet,  fluff  the  fillet  and  (boulder  with  the  fol¬ 
lowing  ingredients ;  a  quarter  of  a  pound  of  fuet  chopped  fine, 
parfley  and  fw’eet  herbs  chopped,  grated  bread  and  lemon-peel, 
pepper,  fait,  nutmeg,  and  yolk  of  egg  ;  butter  may  fupply  the 
want  of  fuet;  roaft  the  breaft  with  the  caul  on  till  it  is  almoft 
enough,  then  take  it  off;  flower  it,  and  bade  it;  veal  requires 
to  be  more  done  than  beef.  For  fauce — ftillad,  pickles,  pota¬ 
toes,  broccoli,  cucumbers  ra w  or  ftewed,  French  beans,  peafe, 
colliflower,  celery  raw  or  ftewed. 

Breaft  of  Veal  ftewed  white . 

CUT  a  piece  off  each  end ;  make  a  force-meat  as  follows :  * 
Boil  the  fweetbread  and  cut  it  very  fmall,  fome  grated  bread, 
a  little  beef-fuet,  two  eggs,  a  little  cream,  fome  nutmeg,  fait, 
and  pepper  ;  mix  it  well  together,  and  fluff  the  thin  part  of  the 
breaft  with  fome  of  it,  the  reft  make  up  into  little  balls  ;  fkewer 
the  fkin  clofe  down,  flower  and  boil  it  in  a  cloth  in  milk  and 
water  ;  make  fome  gravy  of  the  ends  that  were  cut  off,  with  half 
a  pint  of  oyfters,  the  juice  of  a  lemon,  and  a  piece  of  butter 
rolled  in  flower;  when  the  veal  is  enough  put  it  in  the  difh  ; 
garnifh  with  the  balls  ftewed,  and  pour  the  fauce  over  it. 

Breaft  of  Veal  ftewed  with  Peafe ,  or  cut  Asparagus. 

CUT  it  into  pieces  about  three  inches  in  ftze,  try  it  nicely  : 
mix  a  little  flower  with  fome  beef  broth,  an  onion,  two  ox- 
three  cloves  ;  (lew  this  fome  time,  (Lain  it;  add  three  pints, 
or  two  quarts  of  peafe,  or  fome  heads  of  afparagus,  cut  like 
peafe;  put  in  the  meat,  let  it  flew  gently;  add  pepper  and 
fait. 
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Neck  of  Veal  ftewed  With  Celery . 

TAKE  the  beft  end  of  a  neck,  put  it  into  a  ftew-pan  with 
fome  beef-broth  or  boiling-water,  fome  fait,  whole  pepper,  and 
cloves  tied  in  a  bit  of  muflin,  an  onion,  a  piece  of  lemon-peel  ; 
flew  this  till  tender  ;  take  out  the  fpice  and  peel,  put  in  a  little 
cream  and  flower  mixed,  fome  celery  ready  boiled  and  cut  into 
lengths  ;  boil  it  up. 

Knuckle  of  Veal  ftewed  white. 

LAY  at  the  bottom  of  the  pot  or  veffel  the  veal  is  ftewed  in, 
four  wooden  fkewers,  put  the  veal  upon  them  with  a  cruft  of 
bread,  two  or  three  blades  of  mace,  fome  whole  pepper,  a  bunch 
of  fweet  herbs,  a  fmall  onion  ;  cover  it  down  clofe,  make  it 
boil ;  and  then  let  it  fimmer  till  tender.  If  rice  is  liked,  boil  it 
in  water  by  itfelf  till  tender ;  ftewing  it  with  the  veal  changes 
its  colour  and  makes  it  look  greafy. 


Knuckle  of  Veal  ftewed  brown. 

TAKE  a  knuckle  of  veal,  cut  it  into  four  pieces,  juft  fry  it  to 
be  brown ;  then  put  to  it  three  pints  of  boiling  water,  and  let 
it  ftew  on  a  very  flow  fire  near  three  hours  ;  put  with  it  a  bunch 
of  fweet  herbs,  an  anchpvy,  fome  vermicelli  and  fait,  with  a 
little  chyan.  When  it  is  done,  take  it  up  and  pour  the  fauce 
over  it. 


New  England  way  of  hafhing  a  Knuckle  of  Veal  white. 

BOIL  a  knuckle  of  veal  till  it  is  tender,  then  take  a  little 
of  the  liquor  it  was  boiled  in,  and  put  it  into  a  ftew-pan  with  a 
little  milk,  a  blade  of  mace,  one  anchovy,  a  bit  of  lemon-peel ; 
let  thefe  fimmer  till  the  anchovy  is  difiolved  ;  then  ftrain  the 
liquor  and  put  in  a  little  cream,  with  a  bit  of  butter  rolled  in 
flower;  cut  the  veal  into  thin  flices,  and  let  them  ftew  together 
till  the  gravy  is  of  a  proper  thicknefs,  fhake  the  pan  round 
often ;  poach  five  or  fix  eggs,  and  broil  fome  fmall  flices  of 
bacon,  lay  the  eggs  upon  the  bacon  round  the  veal,  and  lay 
crifped  parfley  between. 


Knuckle  of  Veal  fluffed  and  ftewed. 

CUT  it  large,  lard  the  upper  fide  with  bacon  ;  make  a  fluf¬ 
fing  with  bread  crumbs,  fuet  chopped,  and  oyfters,  parfley 
chopped,  lemon-peel  grated,  pepper,  fait,  nutmeg,  and  yolk 
of  egg  ;  fluff  it,  and  fkewer  the  fluffing  well  in,  put  it  into  a 
ftew-pan  with  as  much  water  as  will  cover  it ;  ftew  it  till  ten¬ 
der,  boil  the  liquor  till  reduced  to  the  quantity  that  is  wanted  ; 


mix 
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mix  fome  flower  fmooth  in  fome  cream  ;  boil  it  up  in  the  fauce-* 
with  catchup,  Tome  oyfters,  and  lemon-juice  ;  ferve  it  in  a  deep 
difh  ;  the  larding  may  be  omitted. 

If  it  is  ferved  at  bottom,  fend  it  to  table  in  a  deep  difh,  with 
a  little  fauce  poured  over  it,  and  fome  in  boats. 

Fillet  of  Veal ftewed . 

STUFF  it,  half-bake  it  with  a  little  water  in  the  difh,  then 
flew  it  with  the  liquor,  and  fome  good  gravy,  a  little  Madeira  ; 
when  enough,  thicken  it  with  flower ;  add  catchup,  chyan,  a 
little  fait,  juice  of  orange  or  lemon  ;  boil  it  up. 

Fillet  au  Ragout. 

LARD  it,  and  do  it  as  the  bread,  only  allow  more  time, 
as  it  takes  longer  doing. 

A  Ragout  of  a  Breaft  of  Veal. 

HALF  roaft  the  heft  end  of  it,  flower  it,  and  flew  it  gently 
with  three  pints  of  good  gravy,  an  onion,  a  few  cloves,  whole 
pepper,  and  a  bit  of  lemon-peel  ;  turn  it  while  flewing  j  when 
very  tender,  {train  the  fauce  ;  if  not  thick  enough,  mix  a  little 
more  flower  fmooth ;  add  catchup,  chyan,  truffles,  morells, 
pickled  mu  (brooms  boil  it  up,  put  in  hard  yolks  of  eggs. 

Veal  a-la-mode. 

CUT  the  bone  out  of  a  fillet  of  veal,  and  take  off  the  (kin ; 
make  a  feafoning  of  pepper,  fait,  mace,  and  beaten  cloves, 
fome  thyme,  winter-favory,  lemon-peel,  and  efchalot  fhred 
fmall  ;  take  half  a  pound  of  bacon,  cut  off  the  rhind,  and  cut  it 
in  long  pieces,  dip  it  in  the  feafoning,  and  lard  the  veal  with  it 
very  thick  ;  put  it  into  a  veffel  juft  large  enough  to  hold  it ; 
if  any  of  the  feafoning  is  left,  fprinkle  it  over  the  veal  ;  put 
in  a  little  veal  broth  juft  to  cover  it,  half  a  pint  of  Madeira, 
an  onion  ftuck  with  cloves,  and  three  or  four  heads  of  celery  ; 
let  it  flew  till  tender,  cover  the  top  of  the  pot  clofe  to  prevent 
the  fleam  coming  out ;  when  it  is  enough,  take  cut  the  veal, 
put  a  little  of  the  gravy  with  a  little  flower  in  a  bafon,  mix  it 
fmooth  to  thicken  the  fauce ;  pickled  mufhrooms  may  he 
added,  or  the  juice  of  a  lemon,  if  agreeable. 

Veal  Pockets. 

TAKE  a  fillet  of  fmall  veal,  cut  it  into  three  or  four  dices, 
ikewer  the  flap  round,  and  lard  them  upon  one  fide  with  bacon  ; 
feafon  with  thyme,  &c.  hang  them  upon  a  poor  man’s  lack  till 

half 
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half  done,  then  flew  them  in  fome  flrong  veal  gravy,  with 
mufhrooms,  truffles,  morells,  &c. 

A  Harrico  of  Veal. 

TAKE  a  neck  or  bread  of  veal,  (if  the  neck,  cut  the  bones 
fhort)  and  half-roafl  it ;  then  put  it  into  a  flew-pan  juft  covered 
with  brown  gravy,  and  when  it  is  near  done  have  ready  a  pint 
of  boiled  peafe,  fix  cucumbers  pared,  and  two  cabbage-lettuces 
cut  in  quarters,  ftewed  in  brown  gravy,  with  a  few  forced-meat 
balls  ready  fried  ;  put  them  to  the  veal,  and  let  them  juft  fim- 
mer  :  when  the  veal  is  in  the  dijfh,  pour  the  fauce  and  the  peafe 
over  it,  and  lay  the  lettuce  and  balls  round  it. 

Neck  of  Veal  a-la- Braize . 

TAKE  the  beft  end,  lard  it  with  bacon  rolled  in  parfley 
chopped,  pepper,  fait,  and  nutmeg  ;  put  it  into  a  flew-pan, 
and  cover  it  with  water  ;  put  in  the  ferag  end  with  a  little 
lean  bacon  or  a  bit  of  ham,  an  onion,  two  carrots,  fome 
efchalot,  a  head  or  two  of  celery,  and  a  little  Madeira  ;  let 
thefe  flew  gently  for  two  hours,  or  till  tender ;  flrain  the  li¬ 
quor,  mix  a  little  butter  with  fome  flower,  flir  it  in  a  flew-pan 
till  it  is  brown ;  lay  in  the  veal,  the  upward  fide  to  the 
bottom  of  the  pail ;  let  it  do  a  few  minutes  tiil  it  is  coloured, 
lay  it  in  the  difti,  flir  in  fome  more  liquor,  boil  it  up  ;  fqueeze 
in  orange  or  lemon  juice. 

Veal  a-la-Daube. 

TAKE  any  piece  of  veal,  fkin  and  lard  it;  put  into  a 
large  foup-difh,  (proportionable  to  the  piece  of  veal,)  of  ver¬ 
juice  and  white  wine  ah  equal  quantity,  with  five  bay-leaves 
broke  into  pieces,  fome  whole  pepper,  a  bunch  of  fvveet  herbs, 
and  fome  fait  ;  ftir  thefe  well  together,  and  then  put  in  the 
veal ;  let  it  foak  four  hours,  turning  it  often  ;  then  flir  it,  and 
lay  it  down  to  roaft  at  a  moderate  fire  ;  put  the  liquor  it  was 
foaked  in,  into  the  dripping-pan,  bafte  the  veal  with  it  as  it 
roafts  ;  when  it  is  almofl  done,  pour  the  liquor  from  the  drip¬ 
ping  pan  into  a  flew-pan,  and  put  the  meat  with  it;  pour  ra¬ 
ther  more  gravy  than  will  cover  the  meat,  and  add  two  ancho¬ 
vies  boned  and  cut  fmali,  a  large  fpoonful  of  capers,  a  lemon 
cut  in  flices,  and  half  a  dozen  mufhrooms  cleaned  and  cut  in 
pieces ;  let  the  meat  fmimer  in  thefe  for  fome  time,  and  then 
take  it  off. 

It  may  be  eat  either  hot  or  cold. 

Veal 
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Veal  Fricandeau . 

TAKE  the  round  of  a  fillet,  ora  piece  of  it;  fry  it  in  butter 
of  a  good  brown,  with  fliced  onion  and  a  little  garlic  ;  put  it 
into  a  ftew-pan  with  fome  very  rich  gravy,  or  cull  is,  ftew  it 
till  tender;  thicken  the  gravy  with  fome  flower,  let  it  be  very 
relifhing  ;  fqueeze  in  a  little  juice  of  lemon. 

Veal  Blanauets. 

TAKE  a  piece  of  veal  which  has  been  roafted,  (but  not 
over  done)  cut  it  into  thin  flices,  take  from  it  the  fkin  and 
griftles  ;  put  fome  butter  oVer  the  fire  with  fome  chopped 
onions  ;  fry  them  a  little,  then  (hake  a  little  flower  over  them  ; 
fhake  the  pan  round,  and  put  in  fome  veal  gravy,  a  bunch  of 
fweet  herbs,  and  fome  fpice;  then  put  in  the  veal,  with  the  yolks 
of  two  eggs  beat  up  with  cream,  a  grated  nutmeg,  fome  par- 
fley  fhred  (mail,  fome  lemon-peel  grated,  and  a  little  of  the 
juice;  ftir  it  one  way  till  it  is  thick  and  fmooth,  and  put  it  in 
the  difh. 

A  Leg  of  Veal  in  Difguife , 

LARD  the  veal  with  flips  of  bacon,  and  a  little  lemon-peel 
cut  very  thin;  make  a  fluffing  as  for  a  fillet  of  veal,  only  mix 
with  it  half  a  pint  of  oyfters  chopped  fmall ;  put  it  into  a  veffel 
and  cover  it  with  water  ;  let  it  ftew  very  gently  till  quite  ten¬ 
der  ;  take  it  up  and  fkim  off  the  fat,  fqueeze  fome  juice  of  le¬ 
mon,  fome  mufhroom-catchup,  the  crumb  of  a  roll  grated 
fine,  and  half  a  pint  of  oyfters,  with  a  pint  of  cream,  a  piece 
of  butter  rolled  in  flower :  let  the  fauce  thicken  upon  the  fire  ; 
put  the  veal  in  the  difh,  pour  the  fauce  over  it ;  garnifh  with, 
oyfters  dipped  in  butter  and  fried,  and  with  thin  flices  of  toafted 
bacon. 

To  collar  a  Breafi  of  Veal. 

TAKE  a  breaft  of  veal,  pick  off  all  the  fat  and  meat  from 
the  bones  ;  beat  up  the  yolks  of  two  eggs  and  rub  over  it  with 
a  feather ;  take  fome  crumbs  of  bread,  a  little  grated  nutmeg, 
fome  beaten  mace,  a  little  pepper  and  fait,  with  a  few  fweet 
herbs,  and  a  little  lemon-peel  cut  fmall,  and  ftrew  over  it :  put 
a  thick  fkewer  into  it  to  keep  it  together ;  roll  it  up  tight  and 
bind  it  very  clofe  with  twine  ;  roll  a  veal  caul  over  it,  and 
roaft  it  an  hour  and  a  quarter ;  before  it  is  taken  up,  take  off 
the  caul,  fprinkle  fome  fait  over  it,  and  bafte  it  with  butter ; 
let  the  fire  be  brifk,  and  the  veal  of  a  fine  brown ;  when  it  is 
taken  up  cut  it  in  three  or  four  flices,  lay  it  in  the  difh;  boil 
the  fweetbread,  cut  it  in  flices,  and  lay  round  it  (fome  like  it 

L  larded ;) 
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larded  ;)  pour  over  it  white  fauce,  which  muft  be  made  as  fol¬ 
lows  : 

A  pint  of  good  veal  gravy,  half  an  anchovy,  a  tea-fpoonful 
of  mufhroom  powder;  let  it  boil  up,  then  put  in  half  a  pint  of 
cream,  and  the  yolks  of  two  eggs  well  beat;  j uPc  ftir  it  over 
the  fire,  but  do  not  let  it  boil,  or  the  cream  will  curdle;  put 
in  fome  pickled  mufhrooms  juft  before  it  is  fent  to  table. 

Rolled  Veal , 

BONE  the  thin  end  of  a  breaft  of  veal;  ftrew  over  it 
a  good  deal  of  parfley,  pepper  and  fait  to  make  it  fa- 
voury,  a  little  nutmeg,  grated  lemon-peel,  and  fome  fweet 
herbs  ;  roll  it  tight,  few  it  up,  put  it  into  aftew-pan  that  will 
juft  hold  it,  with  the  bones,  and  water  to  cover  it,  fome  whole 
pepper,  a  bit  of  lemon-peel,  an  onion,  and  a  little  fait  ;  boil  it 
till  tender  :  it  will  keep  a  week  in  cold  weather.  It  may  be  eat 
cold,  but  is  better  cut  in  flices  dipped  in  egg,  than  in  bread 
crumbs,  and  fried  ;  thicken  fome  of  the  liquor  with  a  little 
flower ;  add  pickled  mufhrooms,  a  little  cream,  catchup,  and  a 
few  morells,  pepper  and  fait ;  pour  the  fauce  into  the  difh,  lay  in 
the  veal :  five  flices  make  a  pretty  difh. 

Shoulder  of  Veal  rolled ,  ftewed  in  a  Braize. 

BONE  it;  fpread  it  as  broad  as  poftible ;  fpread  over  it  fome 
forced-meat lay  on  that,  at  little  diftances,  long  flips  of  ham 
and  bacon  ;  place  in  the  intervals,  hrft  anchovy,  then  onion, 
mufhrooms,  parfley,  hard  yolks  of  eggs,  and  fo  on,  all  chopped  ; 
then  lay  over  them  wThat  forced-meat  is  left ;  roll  it  up  very 
tight,  hind  it  with  tape  or  in  a  cloth  :  put  into  a  ftew-pan  fome 
flices  of  bacon,  beef,  and  onion,  then  the  rolled  veal,  carrot, 
fweet  herbs,  pepper  and  fait,  then  more  flices  of  beef  and  ba¬ 
con,  with  what  hot  water  is  fufticient  ;  flew  it  till  tender,  take 
it  out,  wipe  it  very  clean,  ftrain  the  liquor  through  a  piece  of 
dimity  ;  take  what  is  neceftary  of  it,  with  a  ladle-full  of  cullis  ; 
thicken  the  fauce,  make  it  palatable;  add  juice  of  orange  or 
lemon  ;  ferve  it  hot  for  a  firft  courfe,  or  when  cold  flice  it ; 
ftrain  the  liquor  as  before  directed,  which  will  jelly  ;  lay  fome 
of  it  round  the  fliced  veal. 

A  Polc-e  of  Veal. 

TAKE  a  pound  of  rice,  put  to  it  a  quart  of  veal  broth, 
fome  mace,  and  a  little  fait ;  flew  it  over  a  very  flow  fire  till  it 
is  thick;  butter  the  bottom  of  the  ftew-pan,  beat  up  the  yolks 
of  fix  eggs  and  ftir  into  it;  then  take  a  difh,  butter  it,  lay  fome 
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of  the  rice  at  bottom,  and  put  upon  it  a  neck  or  breaft  of  veal, 
half-roafted,  cut  into  five  or  fix  pieces ;  lay  the  veal  clofe  to¬ 
gether  in  the  middle,  and  cover  it  all  over  with  rice  ;  wafh  the 
rice  over  with  the  yolks  of  eggs,  and  bake  it  an  hour  and  a  half, 
then  open  the  top,  and  pour  in  fome  good  thick  gravy  ;  fqueeze 
in  the  juice  of  an  orange, 

A  Portuguese  Poke. 

TAKE  a  leg  of  veal,  about  twelve  or  fourteen  pounds,  cut 
into  pieces ;  an  old  cock  or  hen,  fkinned  and  cut  alfo  into  pieces, 
bones  and  all  ;  put  them  into  a  veifel  with  three  gallons  of  wa¬ 
ter,  eight  or  ten  blades  of  mace,  half  a  pound  of  bacon,  two 
onions,  and  fix  or  eight  cloves;  cover  them  clofe  and  boil  them 
very  {lowly  till  the  liquor  is  half  wailed,  and  the  meat  is  quite 
boiled  down  ;  (this  mull  be  done  the  day  before  it  is  wanted)  the 
next  day  put  this  liquor  into  a  faucepan  with  a  pound  of  rice, 
and  let  it  Hand  over  a  very  flow  fire  till  the  rice  is  very  thick  and 
dry ;  great  care  mull  be  taken that  it  does  not  burn  :  turn  it  into 
a  difh;  garnifh  with  hard  eggs,  in  quarters.  It  is  generally  eat 
Yvith  roall  fowls,  in  another  dilh. 

A  Grenade  of  Veal . 

CUT  fome  thin  fiices  from  a  fillet  of  veal  of  a  moderate 
breadth,  and  lard  them  half  way  with  bacon ;  then  take  a  dozen 
fquab  pigeons,  let  them  be  picked  and  truffed  ;  put  them  into 
a  pan  of  boiling  water;  let  them  lie  in  it  two  or  three  minutes  $ 
fet  a  llew-pan  upon  the  fire  with  fome  good  gravy,  put  into  it  a 
dozen  of  mufhrooms,  picked  and  fliced,  and  three  veal  fweet- 
breads  cut  and  fliced;  put  the  pigeons  to  thefe  ingredients,  and 
fet  the  llevr- pan  over  a  very  flow  fire  *  when  the  pigeons  and 
fweetbreads  are  enough,  thicken  the  gravy  with  fome  rich  cullis: 
add  fome  cock’s  combs  and  fome  artichoke-bottoms  fhred  fmall  ; 
let  thefe  Hew  a  little  while,  and  then  fet  them  to  cool. 

Cut  fome  thin  fiices  of  ham  and  bacon,  put  in  fome  forced- 
meat,  then  the  larded  veal  into  a  llew-pan,  and  put  the  ham 
and  bacon  over  it,  and  put  in  fome  yolks  of  eggs  over  the  ham 
and  veal,  and  then  more  forced- meat ;  then  put  in  the  ragout  of 
pigeons,  and  turn  the  fiices  of  veal  and  bucon  ;  put  over  them 
more  forced- meat  rubbed  over  with  yolks  of  eggs  ;  cover  them 
with  fiices  of  bacon  :  cover  the  ftew-pan  clofe,  and  put  fire  over 
and  under  it ;  take  care  it  does  not  burn  ;  when  done,  turn  it 
into  a  hot  difh,  take  off  the  bacon,  fkim  off  the  fat,  put  in 
fome  veai-cullis,  and  ferve  it  hot. 
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Terrine  of  Veal  Griftles. 

TAKE  a  good  quantity  of  veal  griftles,  from  the  breaft  or 
any  other  part ;  wadi  them  in  two  or  three  waters,  then  fet 
them  on  a  fteve  to  drain;  put  fome  butter  into  a  ftew-pan, 
fet  it  over  a  flow  fire  ;  put  in  a  piece  of  butter  when  it  boils, 
which  is  when  it  has  done  hilling  ;  put  in  the  griftles,  and  an 
onion  fhred  very  fine,  fome  pepper  and  fait,  fome  fweet  herbs 
fhred  fine,  and  fome  flower :  let  thefe  fry  a  little,  then  pour  in 
fome  gravy,  and  let  them  ftew ;  then  cut  to  pieces  three  good 
cabbages,  or  imperial  lettuce,  and  put  them  in  to  ftew ;  when  it 
is  enough  fkim  off  the  fat,  then  pour  in  fome  cullis  of  ham 
or  bacon,  and  ferve  it  up. 

Veal  Collops. 

CUT  them  about  five  inches  long,  not  fo  broad,  and  not 
too  thin  ;  rub  them  with  eggs,  and  ftrew  over  them  fome 
crumbs  of  grated  bread,  parfley  chopped,  grated  lemon-peel, 
pepper,  fait,  and  nutmeg,  with  a  few  leaves  of  thyme  flared 
fmall ;  fet  them  before  the  fire  in  a  difh  or  Dutch  oven  ;  bafte 
them,  when  a  nice  brown,  turn  them;  thicken  fome  rich  gravy 
with  a  little  flower ;  add  catchup,  chyan,  mufhrooms,  and  hard 
yolks  of  eggs  ;  boil  this  up,  and  pour  it  over  them. 

Scotch  Collops . 

CUT  them  from  the  leg ;  fry  them  a  good  brown,  but  not 
too  much  ;  take  fome  good  gravy,  thicken  it  with  a  little  flower, 
boil  it  a  few  minutes ;  add  chyan,  catchup,  truffles,  mo¬ 
rel!  s,  fait,  muftirooms  pickled,  grated  lemon-peel ;  fimmer 
this  up,  juft  heat  the  collops  through,  add  what  gravy  came 
from  them,  but  do  not  let  them  boil,  or  they  will  be  hard, 
which  is  a  great  fault ;  add  forced-meat  balls,  hard  yolks  of 
eggs  ;  lay  round  little  fllces  of  bacon  notched  and  toafted  ; 
fliced  lemon. 

Scotch  Collops ,  white. 

PUT  a  lump  of  butter  into  a  ftew-pan,  fet  it  at  a  diftance 
over  a  gentle  fire;  when  the  butter  is  juft  melted,  lay  in  the 
collops,  keep  turning  them  till  there  appears  a  thickifh  gravy  ; 
put  this  into  an  earthen  pan,  put  more  butter  and  more  collops 
in  the  fame  manner,  till  all  are  done ;  then  pour  the  gravy 
from  them  into  a  ftew-pan,  with  a  little  cream,  mixed  with  a 
little  flower,  white  pepper,  fait,  lemon-juice  or  pickled  mufti¬ 
rooms,  and  a  few  oyfters  ;  boil  this  up,  put  in  the  collops, 
heat  them  through,  Forced-meat  balls  boiled  may  be  added. 

Veal 
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Veal  Cutlets . 

CUT  part  of  the  neck  into  cutlets  ;  fhorten  them,  fry  them 
a  nice  brown  ;  ftew  them  in  fome  good  gravy  till  tender,  with  a 
little  flower  mixed  fmooth  in  it ;  then  add  catchup,  chyan,  fait, 
a  few  truffles  and  morells,  pickled  mulhrooms.  Forced-meat 
balls  may  likewife  be  added. 

Cutlets  in  Ragout. 

TAKE  fome  large  cutlets  from  the  fillet;  beat  them  flat, 
and  lard  them  ;  ftrew  over  them  fome  pepper,  fait,  crumbs  of 
bread,  and  fhred  parfley  ;  then  make  a  ragout  of  veal  fweet- 
breads  and  mulhrooms  ;  fry  the  cutlets  in  melted  bacon,  of  a 
fine  brown  ;  then  lay  them  in  a  hot  difh,  and  pour  the  ragout 
boiling  hot  over  them. 

Cutlets  with  four  Sauce. 

CUT  them  moderately  thick  ;  put  them  into  a  faucepan  co¬ 
vered  with  water,  when  half  done  let  them  drain  and  cool;  make 
a  thin  batter  of  eggs  and  a  little  flower,  fet  a  frying-pan  on  the 
fire  with  fome  hog’s-Jard  ;  when  it  is  hot  dip  the  cutlets  in  the 
batter,  and  make  them  a  fine  brown.  For  fa uce— -verjuice, 
fait,  and  pepper;  mix  it  and  fend  it  up  with  the  cutlets.  Thofe 
that  diflike  this  fauce  may  drefs  them  with  gravy  or  cullis. 

Veal  Olives. 

CUT  them  thin  from  the  fillet  (if  it  is  large,  one  flics 
will  make  three  olives  ;)  rub  over  them  fome  yolk  of  egg,  ftrew 
on  them  fome  bread  crumbs,  mixed  with  parfley  chopped,  le¬ 
mon-peel  grated,  pepper,  fait,  and  nutmeg ;  lay  on  every  piece 
a  thin  flice  of  bacon,  not  too  fat ;  roll  them  up  tight,  Ikewer 
them  with  fmall  fkewers,  rub  the  outlide  with  egg,  roll  them 
in  bread  crumbs,  &c.  lay  them  in  t,b/.  Dutch  oven,  let  them 
do*  without  burning ;  they  take  a  good  deal  of  time,  as  they 
are  thick.  Pour  the  following  fauce  into  the  difti — Take  a  pint 
of  good  gravy,  thicken  it  with  flower ;  add  catchup,  chyan, 
pickled  mulhrooms ;  boil  this  up  a  few  minutes  :  forced-meat 
balls  may  be  added. 

Veal  Olives  A-la-mode. 

TAKE  two  pounds  of  veal;  beat  it  fine,  as  for  forced-meat ; 
the  yolks  of  two  eggs,  two  anchovies,  half  a  pound  of  mar¬ 
row,  a  few  muftirooms,  pickled  or  frefti  ;  half  a  pint  of  oy- 
fters,  fome  thyme,  fweet  marjoram,  parfley,  fpinach,  lemon- 
peel,  fait,  pepper,  nutmeg,  and  mace,  finely  beaten  ;  mix  all 

L  3  well 


1 


1 5o  THE  LADY’s  ASSISTANT. 

well  together:  take  a  veal  caul,  lay  a  layer  of  bacon,  and  a 
layer  of  the  ingredients,  roll  it  in  the  veal  caul,  and  either 
roaft  or  bake  it  ;  when  it  is  done  cut  it  into  flices,  lay  irin 
the  dilh,  and  pour  good  gravy  over  it. 

Fried  Veal  with  Lemon . 

CUT  fome  faces  of  veal  the  breadth  of  three  fingers,  and 
twice  that  length,  and  the  thicknefs  of  a  crown-piece  ;  make 
a  feafoning  of  fweet  herbs,  fome  grated  bread,  pepper,  fait, 
and  a  little  nutmeg  ;  beat  up  the  yolks  of  two  eggs  (without 
the  whites)  fet  on  a  frying-pan  with  a  piece  of  butter,  when 
it  is  boiling  hot  dip  the  veal  in  the  egg,  and  then  in  the 
feafoning  ;  cover  them  with  it  very  thick  ;  throw  them  into  the 
pan  and  brown  them  ;  put  them  into  a  hot  dilh  and  fqueeze  a 
lemon  over  them  :  pour  the  fat  out  of  the  pan,  put  in  fome 
gravy  or  cull  is,  fqueeze  in  fome  lemon,  fhake  it  round  the 
pan  till  it  is  boiling  hot,  and  then  pour  it  over  the  veal  ;  if 
it  is  not  thick  enough,  mix  a  little  flower  and  gravy  in  a  ba¬ 
ton,  and  then  pour  it  into  that  in  the  frying-pan  }  let  it  boil, 
and  ferve  it  up. 

Fo  drefs  cold  VeaL 

FRY  the  veal  brown,  then  put  it  where  the  butter  may 
drain  off  ;  afterwards  flew  it  with  an  equal  quantity  of  white 
wine  and  vinegar  ;  feafon  it  to  the  tafte  ;  thfow  the  fuckers 
of  artichokes,  with  the  horny  part  cut  off,  into  it  when  the 
veal  is  put  in. 

Cold  Veal  hajhed . 

DO  it  as  the  cold  calf’s-head  ;  or  when  fliced,  flower  it,  put 
it  into  a  little  gravy,  with  grated  lemon-peel,  pepper,  fait,  and 
catchup;  boil  it  up ;  add  a  little  juice  of  lemon:  ferve  round  it 
toafted  fippets. 

Minced  VeaL 

CUT  the  veal  very  fine,  but  do  not  chop  it;  take  a  little 
white  gravy  or  water,  but  gravy  is  better,  a  little  cream  or 
milk,  a  bit  of  butter  rolled  in  flower,  and  fome  grated  lemon- 
peel  ;  let  thefe  boil  till  like  a  fine  thick  cream ;  flower  the 
veal,  fhake  a  little  fait  and  fome  white  pepper  over  it  ;  put  it 
into  the  fauce-  pan  to  the  other  ingredients,  and  let  it  be  quite 
hot  :  it  muff  not  boil  after  the  veal  is  in,  or  it  will  be  hard  ; 
before  it  is-  taken  up,  fqueeze  fome  juice  of  lemon  into  it. 

If  it  is  agreeable,  put  fippets  under  it. 
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To  collar  n  Breaft  of  Veal  to  eat  cold . 

BONE  a  breaft  of  veal  neatly ;  make  a  feafoning  of  fcalded 
parfley  chopt  fmall,  a  little  winter-savoury,  thyme,  fweet-mar- 
joram,  and  a  few  leaves  of  fage,  likewife  chopt  fmall  ;  a 
little  grated  lemon-peel,  fome  beaten  cloves,  mace,  pepper,  and 
fait;  half  a  dozen  anchovies  cut  fmall ;  ftrew  this  over  the  veal, 
roll  it  up  very  tight,  and  bind  it  clofe  with  narrow  tape ;  tie  it 
in  a  cloth,  boil  it  very  tender  in  vinegar  and  water ;  put  in  fome 
cloves,  mace,  pepper,  and  fait ;  do  not  put  in  the  collar  till 
the  liquor  boils ;  when  it  is  tender  take  it  up,  and  when  both 
.are  cold,  take  off  the  cloth,  lay  it  in  a  pan,  and  pour  the  li¬ 
quor  over  it ;  if  it  does  not  keep,  ftrain  it  through  a  coarfe 
-cloth  ;  boil  it  and  fcum  it,  wipe  the  collar  dry ;  ftrain  the 
liquor  again  through  a  piece  of  dimity  after  it  is  boiled, 
and  when  cold  pour  it  over  the  collar,  and  tie  it  up  very 
clofe. 

Breaft  of  Veal  in  Galantine. 

BONE  a  breaft  of  veal,  and  beat  it  quite  flat ;  then  make 
a  feafoning  with  fweet  herbs,  parfley,  thyme,  fome  grated 
lemon-peel,  mixed  with  pepper,  fait,  and  grated  nutmeg  ;  ftrew 
this  mixture  over  the  veal,  roll  it  up  round  as  tight  as 
poffible,  and  tie  it  up  in  a  napkin  ;  put  it  into  a  fmall  pot 
with  fome  good  broth,  juft  enough  to  cover  it;  put  in  a  bunch 
of  fweet  herbs,  let  it  ftew  two  hours ;  when  the  liquor  is  a 
good  deal  reduced,  put  in  a  pint  of  mountain  and  fome  bruifed 
mace ;  let  it  boil  up  two  or  three  times,  then  take  it  off  and  fet 
it  to  cool  in  the  liquor  :  when  it  is  quite  cold,  take  off  the  nap¬ 
kin  and  fet  by  the  veal.  Some  like  it  fent  to  table  whole,  but 
it  is  better  cut  in  flices. 

To  boil  Veal  like  Sturgeon. 

TAKE  a  fmall  delicate  fillet  of  veal,  from  a  cow  calf;  take 
off  the  fkin,  and  then  lard  it  all  over,  top,  bottom,  and  Tides 
with  fome  bacon  and  ham ;  put  into  a  ftew-pan  fome  flices  of 
bacon  and  veal  ;  ftrew  over  them  fome  pepper,  fait,  and  fweet 
herbs  ;  then  put  in  the  fillet  with  as  much  broth  as  will  juft  cover 
them;  cover  the  ftew-pan  very  clofe,  and  let  them  fimmer  very 
gently  ;  when  the  veal  is  near  enough,  put  in  a  bottle  of  white 
wine,  an  onion  ftired,  a  few  cloves,  a  little  mace  ;  put  on  the 
cover  of  the  ftew-pan,  fet  it  over  a  ftove,  and  lay  fome  charcoal 
upon  it ;  when  it  has  been  kept  hot  ten  minutes,  take  it  off  the 
lire  and  remove  the  charcoal.  If  it  is  intended  to  be  eat  hot, 
the  following  fauce  mail  be  made  while  it  is  ftewirg-r-Set  on  a 
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fauce-pan,  with  a  glafs  of  gravy,  a  glafs  and  a  half  of  vinegar, 
half  a  lemon  flicea,  a  large  onion  diced,  and  a  good  deal  of 
pepper  and  fait ;  boil  this  a  few  minutes  and  flrain  it ;  lay  the 
meat  in  a  difh,  and  pour  the  fauce  over  it.  If  it  is  to  be  eat 
cold,  it  muff  not  be  taken  out  of  the  liquor  it  is  flewed  in,  but 
fet  by  to  cool  all  night,  and  it  will  be  exceeding  good. 

"To  pot  Veal. 

TAKE  a  part  of  a  knuckle  or  fillet  of  veal,  that  has  been 
Hewed,  or  bake  it  on  purpofe  for  potting  ;  beat  it  to  a  pafte, 
with  butter,  fait,  white  pepper,  and  mace,  pounded  ;  prefs  it 
down  in  pots,  pour  over  it  clarified  butter. 

Marbled  Veal. 

DO  the  veal  as  above ;  boil  a  tongue  very  tender,  dice  it, 
beat  it  with  butter,  white  pepper,  and  mace  pounded  ;  put  a 
layer  of  veal  in  the  pot,  then  flick  in  lumps  of  tongue  ;  fill  up 
the  fpaces  with  the  veal,  pour  over  clarified  butter.  It  makes 
a  pretty  difh  diced. 

Veal  in  Jelly. 

CUT  a  piece  out  of  the  leg ;  put  it  into  a  flew-pan,  with  as 
much  veal  broth  as  will  be  fufficient  for  the  jelly ;  when  re¬ 
duced,  fome  Madeira,  an  onion,  a  bunch  of  fweet  herbs,  half 
a  lemon,  pepper,  fait,  a  little  mace,  and  a  dice  or  two  of 
boiled  ham;  let  this  flew  till  the  veal  is  tender;  drain  the  li¬ 
quor  through  a  piece  of  dimity,  the  rough  fide  upward,  firfl 
dipped  in  cold  water  ;  then  boil  in  it  two  ounces  of  ifinglafs, 
and  add  lemon-juice,  wine,  &c.  as  may  be  necefTary  ;  pafs 
it  through  a  bag :  the  veal  fhould  be  wiped  clean  before  it 
is  cold,  and  may  be  put  into  the  jelly  in  the  fame  manner  as  a 
chicken  ;  or  lay  the  veal  in  a  plate,  break  the  jelly  a  little,  and 
heap  upon  it. 

Veal  Ham . 

TAKE  a  leg  of  veal,  cut  ham  fafhion,  two  ounces  of  fait— 
petre,  one  pound  of  bay  and  one  of  common  fait,  and  one 
ounce  of  juniper-berries  bruifed  ;  rub  it  well  into  the  veal ;  lay 
the  fkinny  fide  downwards  at  firfl,  but  let  it  be  well  rubbed  and 
turned  every  day  for  a  fortnight,  and  then  let  it  be  hung  in  wood 
fmoke  for  a  fortnight.  It  may  be  boiled,  or  parboiled  and 
roafled. 
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CALVES  HEADS. 

Calf's  Head  boiled . 

WASH  it  very  clean,  parboil  one  half,  beat  up  the  yolk  of 
an  egg,  and  rub  it  over  the  head  with  a  feather,  then  ftrew  over 
it  a  feafoning  of  pepper,  fait,  thyme,  parfley  chopt  fmall, 
fhred  lemon-peel,  grated  bread,  and  a  little  nutmeg ;  flick  bits 
of  butter  over  it,  and  fend  it  to  the  oven  ;  boil  the  other  half 
white  in  a  cloth,  put  them  both  into  a  difh  ;  boil  the  brains  in  a 
bit  of  cloth,  with  a  very  little  parfley,  and  a  leaf  or  two  of 
fage;  when  they  are  boiled,  chop  them  fmall,  and  warm  them 
up  in  a  faucepan,  with  a  bit  of  butter  and  a  little  pepper  and 
fait ;  lay  the  tongue,  boiled  and  peeled,  in  the  middle  of  a 
fmall  difh,  and  the  brains  round  it ;  have  in  another  difh  bacon 
or  pickled  pork ;  greens  and  carrots  in  another. 

To  hafh  a  Calf's  Head ,  white . 

BOIL  half  a  calf’s  head  in  milk  and  water,  cut  it  in  flices; 
when  cold  flower  it,  and  put  it  into  a  ftew-pan,  with  fome  veal 
gravy,  a  little  beaten  mace,  a  little  fait,  a  few  morells,  a  few 
artichoke-bottoms  parboiled,  fome  oyfters  with  their  beards 
taken  off,  ftewed  in  a  good  piece  of  butter  rolled  in  flower; 
put  in  the  liquor,  the  yolks  of  two  eggs  well  beat,  half  a  pint 
of  cream  ;  ftir  all  together  till  it  is  of  a  good  thicknefs,  and 
juft  before  it  is  taken  up,  put  in  fome  pickled  mufhrooms,  and 
a  little  of  their  liquor;  if  they  are  put  in  before,  the  cream  is 
apt  to  turn.  Garnifh  with  forced-meat  balls  ftewed.  Parboil 
the  brains  in  a  bit  of  cloth,  and  chop  them  fmall ;  put  them  into 
a  faucepan,  with  a  bit  of  butter,  a  little  white  pepper  and  fait  ; 
make  them  quite  hot,  and  fill  fome  patties ;  fill  others  with  ftewed 
forced-meat  and  oyfters:  garnifh  the  calf’s  head  with  them. 

Calf's  Head  hafhed ,  brown. 

HALF  the  head  only  fhould  be  hafhed,  as  a  whole  one 
makes  too  large  a  difh  ;  parboil  it,  when  cold  cut  it  into  thin 
flices,  and  the  tongue  ;  flower  it  pretty  well,  put  it  into  a  ftew- 
pan  with  fome  good  gravy,  a  quart  or  more,  a  glafs  of  Ma¬ 
deira,  an  anchovy  wiped  and  boned,  a  little  pounded  cloves, 
chyan,  a  piece  of  lemon-peel  5  let  thefe  flew  gently  three  quar¬ 
ters  of  an  hour ;  then  add  fome  catchup,  a  few  truffles  and  mo¬ 
rells,  firft  wafhed  ;  pickled  or  frelh  mufhrooms ;  if  frefh,  a  little 
juice  of  lemon;  ftew  thefe  together  a  few  minutes  ;  add  forced- 
meat  balls  fried,  and  hard  yolks  of  eggs.  Dip  the  brains  in  hot 
water,  fkin  them,  beat  them  fine,  and  mix  them  with  a  little 

grated 
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grated  lemon-peel,  parfley  chopped,  and  favoury  herbs,  favoury 
fpice,  chyan,  fait,  bread  crumbs,  and  yolk  of  egg ;  fry  thefe  in 
i mall  cakes ;  garni  (h  the  hafti  with  them,  oyfters  fried,  and 
fliced  lemon.  If  for  a  large  company,  boil  the  other  half  of 
the  head,  rub  it  over  with  yolk  of  egg,  ftrew  on  bread  crumbs, 
with  pepper,  fait,  a  little  nutmeg,  grated  lemon-peel,  and 
chopped  parlley  ;  bade  it  before  the  lire,  let  it  be  a  nice  brown, 
lay  it  on  the  hafti. 

To  flew  a  Calf's  Head . 

LET  it  be  well  wafhed,  and  laid  in  water  for  an  hour ;  take 
out  the  brains,  bone  it,  take  out  the  tongue  and  the  eyes ;  make 
a  forced-meat  with  two  pounds  of  beef  fuet,  and  as  much  lean 
veal,  two  anchovies  boned  and  walked  clean,  the  peel  of  a 
lemon,  and  a  nutmeg  grated,  with  a  little  thyme;  chop  all  thefe 
together,  and  fome  Hale  bread  grated;  beat  up  the  yolks  of 
four  eggs  and  mix  with  them.  Make  part  of  this  forced-meat  into 
fifteen  or  twenty  balls ;  then  boil  five  eggs  hard,  half  a  pint 
of  oyfters  wafhed  clean,  and  half  a  pint  of  frelh  mufhrooms,  if 
they  are  to  be  got :  mix  thefe  with  the  reft  of  the  forced-meat, 
and  (tuff  the  head  from  where  the  bones  were  taken  ;  tie  it  up 
carefully  with  a  packthread,  put  it  into  two  quarts  of  gravy 
with  a  blade  or  two  of  mace ;  let  it  be  clofe  covered,  and  it 
muft  ftew  very  Howdy  two  hours.  While  the  head  is  ftewing, 
beat  up  the  brains  with  fome  lemon-thyme  and  parlley  Hired 
very  fine,  fome  grated  nutmeg,  and  the  yolk  of  an  egg  mixed 
with  it ;  fry  half  the  brains  in  dripping,  in  little  cakes,  and 
fry  the  balls.  When  the  head  is  done,  keep  it  hot,  with  the 
brain-cakes  and  balls,  before  the  fire  ;  ftrain  off  the  liquor  the 
head  was  ftewed  in,  add  to  it  fome  ftewed  truffles  and  morells, 
and  a  few  pickled  mulhrooms;  put  in  the  other  half  of  the 
brains  chopped,  boil  them  all  up  together,  and  let ^  them 
fimmer  a  few  minutes ;  put  the  head  into  a  hot  dilh  proper  for 
the  table,  pour  the  liquor  over  it,  lay  the  balls  and  the  brain- 
cakes  round  it. 

T o  roaft  a  Calf's  Head. 

WASH  the  head  very  clean,  take  out  the  bones,  and  dry  it 
very  well  with  a  cloth  ;  make  a  leafoning  of  beaten  mace,  pep¬ 
per,  fait,  nutmeg,  and  cloves,  fome  fat  bacon  cut  very  final!, 
and  fome  grated  bread  ;  ftrew  this  over  it,  roll  it  up,  fkewer  it 
with  a  fmall  ftcewer,  and  tie  it  with  tape;  roaft  it,  and  bafte  it 
with  butter;  make  a  rich  veal  gravy,  thickened  with  butter  and 
rolled  in  flower. 


Some 
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Some  like  mufhrooms  and  the  fat  part  of  oyfters,  but  it  is 
very  good  without. 

The  German  Way  of  dr  effing  a  Calf's  Head. 

TAKE  a  large  calf’s  head,  with  great  part  of  the  neck  cut 
with  it ;  fplit  it  in  half,  fcald  it  very  white,  and  take  out 
the  jaw-bone  ;  take  a  large  ftew-pan  or  fauce-pan,  and  lay  at 
the  bottom  fome  dices  of  bacon,  then  fome  thin  beef-fteaks, 
with  fome  pepper  and  fait ;  then  lay  in  the  head,  pour  in  fome 
beef-broth,  a  large  onion  ftuck  with  cloves,  and  a  bunch  of 
fweet  herbs ;  cover  the  ftew-pan  very  clofe,  and  fet  it  over  a  ftove 
to  flew;  then  make  a  ragout  with  a  quart  of  good,  beef-gravy, 
and  half  a  pint  of  red  wine ;  let  the  wine  be  well  boiled  in 
the  gravy  :  add  to  it  two  fweetbreads  parboiled  and  cut  in  dices, 
fome  cock’s-combs,  oyfters,  mufhrooms,  truffles  and  morells ;  let 
thefe  Hew  till  they  are  tender :  when  the  head  is  ft e wed  take 
it  up,  put  it  into  a  difh,  take  out  the  brains,  the  eyes,  and  the 
bones  ;  then  flit  the  tongue,  cut  it  into  fmall  pieces,  cut  the 
eyes  in  pieces  alfo,  and  chop  the  brains  ;  put  thefe  into  a  baking- 
difh,  and  pour  fome  of  the  ragout  over  them,  then  take  the 
head,  lay  it  upon  the  ragout,  pour  the  reft  over  it,  and  on  that 
fome  melted  butter  ;  then  fcrape  fome  fine  Parmefan  cheefe  and 
ftrew  it  over  the  butter,  and  fend  it  to  the  oven ;  it  does  not 
want  much  baking,  but  only  requires  to  be  of  a  fine  brown. 

Cold  Calf’s  Head  hajhed. 

CUT  it  into  dices,  dower  it,  put  to  it  a  little  'boiled  gravy, 
a  little  white  wine,  fome  cream,  a  little  catchup,  white  pepper, 
fait,  and  nutmeg,  a  few  oyfters  and  their  liquor,  fhred  lemon - 
peel ;  boil  this  up  gently  together ;  a  few  pickled  mufhrooms, 
or  frefh,  and  a  little  lemon-juice,  or  lemon-juice  only.  This 
may  be  enriched  with  truffles  and  morells  parboiled,  forced- 
meat  balls,  and  hard  eggs. 

To  collar  a  Calf’s  Head. 

TAKE  a  calf’s  head  with  the  fkin  on,  fcald  off  the  hair, 
parboil  and  bone  it ;  the  fore  part  muft  be  dit :  boil  the  tongue, 
peel  it,  and  cut  it  into  thin  dices,  and  the  palate  with  it;  put 
them  with  the  eyes  into  the  middle  of  the  head  ;  take  fome  pep¬ 
per,  fait,  cloves,  mace,  and  beat  them,  nutmeg  grated,  fcalded 
paidey,  thyme,  favoury,  and  fweet  marjoram,  cut  very  fmall  ; 
beat  the  yolks  of  three  or  four  eggs,  fpread  them  over  the 
head,  and  then  ftrew  on  the  feafoning,  roll  it  up  very  tight, 
and  tie  it  round  with  tape ;  boil  it  gently  for  three  hours,  in  as 

much 
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much  water  as  will  cover  it :  when  the  head  is  taken  out,  fea* 
fon  the  pickle  with  fait,  pepper,  and  fpice  ;  alfo  a  pint  of  white 
wine  vinegar  :  when  it  is  cold  put  in  the  collar,  and  when 
fent  to  table  cut  it  in  flices. 

To  collar  a  Calf's  Head  to  eat  like  Brawn . 

TAKE  the  head  with  the  (kin  and  hair  on,  fcald  it  till  the 
hair  will  come  off,  then  cleave  it  down,  and  take  out  the 
brains  and  the  eyes,  wa(h  it  very  clean,  and  put  it  into  a  pot 
of  clean  water ;  boil  it  till  the  bones  will  come  out ;  then  flice 
the  tongue  and  ears  and  lay  them  all  even  ;  throw  a  handful  of 
fait  over  them,  and  roll  it  up  quite  clofe  into  a  collar  ;  boil  it  near 
two  hours;  when  the  head  is  cold  put  it  into  brawn  pickle. 

Mock  Turtle . 

TAKE  a  calf’s  head  and  fcald  off  the  hair,  as  from  a  pig, 
then  clean  it,  cut  off  the  horny  part  in  thin  flices,  with  as 
little  of  the  lean  as  poflible;  chop  the  brains;  have  ready  be¬ 
tween  a  quart  and  three  pints  of  ftrong  mutton  or  veal  gravy, 
with  a  quart  of  Madeira  wine,  a  large  tea-fpoonful  of  chyan, 
a  large  onion  cuf  very  fmall,  half  the  peel  of  a  large  lemon, 
fhred  as  line  as  poflibie,  a  little  fait,  the  juice  of  four  lemons, 
and  fome  fweet  herbs  cut  fmall  ;  flew  all  thefe  together  till 
the  head  is  very  tender;  let  them  flew  about  an  hour  and  a  half, 
then  have  ready  the  back  {hell  of  a  turtle,  lined  with  a  pafte 
made  of  flower  and  water,  which  muff  firft  be  fet  in  the  oven 
to  harden,  then  put  in  the  ingredients  and  fet  it  into  the  oven 
to  brown  ;  when  that  is  done,  lay  the  yolks  of  eggs  boiled  hard 
and  forced-meat  balls  round  the  top. 

Some  parboil  the  head  the  day  before,  take  out  the  bones, 
and  then  cut  it  into  flices. 

'  SWEETBREADS. 

Sweetbreads  roafted. 

PARBOIL  them  ;  when  cold,  lard  them  with  bacon,  and 
roaft  them  in  a  Dutch  oven,  or  on  a  poor  man’s  jack  :  for 
fauce — plain  butter,  catchup  and  butter,  or  lemon  fauce. 

To  fry  Sweetbreads. 

CUT  them  in  long  flices,  beat  up  the  yolk  of  an  egg,  and 
rub  it  over  them  with  a  feather ;  make  a  feafoning  of  pepper, 
fait,  and  grated  bread  ;  dip  them  into  it,  and  fry  them  in  butter : 
for  fauce — catchup  and  butter,  with  gravy  or  lemon-fauce  $ 
garnifti  with  fmall  flices  of  toafted  bacon  and  crifped  parfley. 

,  .  White 
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White  Fricajfee  of  Sweetbreads. 

SCALD  and  flice  them  as  before;  thicken  lome  veal  gravy 
with  a  bit  of  butter  mixed  with  flower,  a  little  cream,  fome 
grated  lemon* peel,  and  nutmeg,  white  pepper,  fait,  a  little 
mufhroom  powder  and  liquor ;  flew  this  a  little,  put  in  the 
fweetbreads,  fimmer  them,  fhaking  the  pan  ;  fqueeze  in  a  little 
lemon-juice. 

Brown  Fricajfee  of  Sweetbreads. 

SCALD  two  or  three,  flice  them,  dip  them  in  the  yolk  of 
an  egg,  mixed  with  pepper,  fait,  nutmeg,  and  a  little  flower  ; 
fry  them  a  nice  brown  ;  thicken  a  little  good  gravy  with 
fome  flower,  boil  it  well  :  add  chyan,  catchup,  or  mufh room- 
powder,  a  little  juice  of  lemon  ;  flew  the  fweetbreads  in  this 
a  few  minutes  ;  garnifh  with  lemon. 

A  Ragout  of  Sweetbreads . 

PARBOIL  them, 'rub  them  with  yolk  of  egg;  flrew  on 
bread  crumbs,  lemon-peel,  nutmeg,  pepper,  and  fait ;  roafl 
them  in  a  Dutch  oven  ;  thicken  fome  good  gravy  with  a  little 
flower;  add  catchup,  chyan,  a  little  juice  of  lemon;  boil  this 
up,  pour  it  to  the  fweetbreads ;  artichoke  bottoms  may  be  added, 
cut  into  quarters;  cut  lemon  or  orange-peel  like  flraws  for 
garnifh. 

Sweetbreads  forced. 

PARBOIL  them  as  for  a  ragout;  put  forced-meat  in  a  caul 
in  the  fhape  of  a  fweetbread  ;  roafl:  that  in  a  Dutch  oven  ; 
thicken  a  little  good  gravy  with  flower ;  add  catchup,  a  little 
grated  lemon-peel,  pepper,  fait,  and  nutmeg ;  boil  it  up, 
with  a  few  pickled  mufhrooms,  or  lemon-juice.  Let  the  fweet¬ 
breads  flew  a  little  in  this  gravy;  then  lay  the  forced-meat  in 
the  middle  ;  the  fweetbreads  at  the  ends. 

Sweetbreads  larded . 

PARBOIL  two  or  three  fweetbreads  j  when  cold,  lard  them 
down  the  middle  with  little  bits  of  bacon,  on  each  fide  with 
bits  of  lemon-peel,  on  each  fide  that  with  a  little  pickled  cu- 
cutnber  cut  very  fmall ;  flew  them  gently  in  cullis  or  rich  gravy, 
thickened  with  a  little  flower;  add  mufhroom  powder,  chyan, 
and  fait  if  necefiary  ;  a  little  lemon  juice.  Garnifh  with 
pickles. 

Sweetbreads  and  Palates  fricaffeed. 

PARBOIL  a  fweetbread  or  two  ;  flew  two  or  three  palates 

Os  till 
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till  very  tender  ;  blanch  them,  cut  them  in  pieces,  and  flics  the' 
fweetbread ;  dip  thefe  in  egg,  ilrew  over  them  very  fine  bread 
crumbs,  feafoned  with  pepper,  fait,  nutmeg,  and  pounded 
cloves  ;  fry  and  drain  them  ^  thicken  fome  good  gravy  with  a 
little  flower ;  add  catchup,  chyan,  fait  if  neceflary  ;  flew  them 
in  this  about  a  quarter  of  an  hour  ;  a  few”  pickled  mufhrooms, 
or  lemon-juice  lamb-ffones  may  be  added,  parboiled  and 
fried. 

Or, 

PALATES  do  very  well  alone,  drefled  as  above  ;  or  with 
the  fweetbread  ro aided  and  put  in  the  middle  of  the  diflh. 

To  drefs  a  Calf s  Pluck. 

BOIL  the  lights  and  part  of  the  liver,  road  the  heart,  fluffed 
with  fuet,  fvveet  herbs,  and  a  little  parfley,  all  chopt  final],  a 
few  crumbs  of  bread,  fome  pepper,  fait,  nutmeg,  and  a  little 
lemon-peel  ;  mix  it  up  with  the  yolk  of  an  egg. 

When  the  lights  and  liver  are  boiled,  chop  them  very  fmall, 
and  put  them  in  a  fauce-pan  with  a  piece  of  butter  rolled  in  flower, 
fome  pepper  and  fait,  with  a  little  lemon  or  vinegar,  if  agree¬ 
able ;  fry  the  other  part  of  the  liver  a?  before  mentioned,  with 
fome  little  flices  of  bacon  ;  lay  the  mince  at  the  bottom,  the 
heart  in  the  middle,  and  the  fryed  liver  and  bacon  round,  with 
fome  crifped  parfley.  For  fauce  — plain  butter.  It  is  a  large 
but  it  may  be  eafily  diminifhed, 

A  Scotch  HdggaS. 

CHOP  the  heart,  lights,  and  chitterlings  of  a  calf,  with  a 
pound  of  fuet  cut  very  fine,  feafoned  with  pepper  and  fait  j  mix 
it  with  a  pound  of  the  befl:  Scotch  oatmeal ;  roll  it  up,  and  put 
it  into  a  calf’s  bag—  a  pint  of  good  cream,  with  a  little  a  11- 
jfpice  and  beaten  mace  mixed  with  it  is  very  good,  but  fame 
like  it  better  without. 

To  make  it  facet. 

TAKE  the  chitterlings,  heart,  lights,  and  fuet,  with’  fome 
grated  nutmeg,  a  pound  of  currants  wafhed  and  picked,  a  pound 
of  raifins  flroned  and  chopped,  and  half  a  pint  of  mountain, 
mixed  well  together,  let  it  boil  in  the  calf’s  bag  two  hours  $ 
it  muft  be  fent  to  table  in  the  bag. 
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CALF’s  LIVER. 

Lo  roaft  a  Calf's  Liver. 

SPIT  it,  and  then  lard  it  with  bacon.  For  fauce — 'good  gravy, 

A  Calf's  Liver  ftevoed. 

LARD  the  liver,  and  put  it  into  a  ftew-pan,  with  fome  fait, 
whole  pepper,  a  bundle  of  fweet  herbs,  an  onion,  and  a  blade 
of  mace ;  let  it  flew  till  tender,  then  take  it  up,  cover  it  to 
keep  hot ;  {train  the  liquor  it  was  ftewed  in,  fkim  off  all  the  fat* 
thicken  it  with  a  piece  of  butter  rolled  in  flower,  and  pour  it 
over  the  liver. 

Calf's  Liver  fryed. 

CUT  it  in  flices,  and  fry  it  in  good  beef-dripping  or  butter  | 
let  the  pan  be  half  full,  and  put  the  liver  in  when  it  boils, 
which  is,  when  it  has  done  biffing  :  have  fome  rafhers  of  toafted 
bacon,  and  lay  round  it,  with  fome  parfley  crifped  before  the 
fire:  always  lay  the  bacon  in  boiling  water  before  it  is  either 
broiled,  fryed,  or  toafied,  it  takes  out  the  fait  and  makes  it  ten¬ 
der.  Sauce — plain  melted  butter,  a  littie  poured  over  the  liver, 
the  reft  in  a  fauce-boat. 

Calf's  Chitterlings . 

CLEAN  fome  of  the  larger!  of  the  calf’s  guts,  cut  them  into 
lengths  proper  for  puddings,  tie  one  of  the  ends  clofe  ;  take 
fome  bacon  and  cut  it  like  dice,  and  a  calf’s  udder,  and  fat  that 
comes  off  the  chitterlings  ;  chaldran  blanched  and  cut  alfo  ;  put 
them  into  a  ftew-pan,  with  a  bay-leaf,  fait,  pepper,  efchalot  cut 
fmall,  fome  pounded  mace,  and  Jamaica  pepper,  with  half  a 
pint  or  more  of  milk,  and  let  it  juft  fimmer  ;  then  take  off  the 
pan,  and  thicken  it  with  four  or  five  yolks  of  eggs,  and  fome 
crumbs  of  bread  ;  fill  the  chitterlings  with  this  mixture,  which 
muft  be  kept  warm,  and  make  the  links  like  hogs-puddings;  be¬ 
fore  they  are  fent  to  table,  they  muft  be  boiled  over  a  moderate 
fire  ;  let  them  cool  in  their  own  liquor  :  they  ferve  in  bummer,, 
when  hogs-puddings  are  not  to  be  had. 

¥ 0  few  Calf's  Feet : 

TAKE  a  Calf’s  foot,  divide  it  into  four  pieces,  put  it  to 
flew  with  half  a  pint  of  water  ;  pare  a  polatoe,  take  a  middling 
onion  peeled  and  fliced  thin,  fome  beaten  pepper,  and  fait  3  put 
thefe  ingredients  to  the  Calf’s  foot,  and  let  them  fimmer  very 
foftly  for  two  hours :  it  is  very  good. 
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Fricaffee  of  Calf's  Feet. 

BOIL  them  and  take  out  the  long  bones,  fplit  them,  and 
put  them  into  a  ftew-pan,  with  fome  veal  gravy,  and  a  very 
little  white  wine  ;  beat  the  yolks  of  two  or  three  eggs  with  a 
little  cream,  and  put  to  them  a  little  grated  nutmeg,  lome  fait, 
and  a  piece  of  butter ;  ftir  it  till  it  is  of  a  proper  thicknefs. 

Ragout  of  Calf's  Feet. 

BOIL  the  feet,  bone  and  cut  the  meat  in  flices,  brown  them 
in  the  frying-pan,  and  then  put  them  in  fome  good  beef  gravy, 
with  morells,  truffles,  pickled  mufhrooms,  the  yolks  of  four  eggs 
boiled  hard,  fome  fait,  and  a  little  butter  rolled  in  flower.  For 
a  Tick  perfon,  a  Calf  s  Foot  boiled,  with  parfley  and  butter,  is 
efteemed  very  good. 

Mock  turtle. 

TAKE  two  calf’s  feet,  and  one  chicken,  cut  them  into 
pieces  as  for  a  fricaflee  ;  make  the  fealoning  with  three  large 
onions,  a  large  handful  of  parfley,  and  a  few  fweet  herbs  ;  chop 
them  all  together  ;  then  feafon  the  meat :  let  the  calf’s  feet 
flew  two  hours  and  a  half  in  three  quarts  of  water  ;  then  put  in 
the  chicken,  let  it  flew  half  an  hour;  then  take  the  juice  of 
two  lemons,  a  tea-cup  full  of  Madeira  wine,  fome  chyan  pep¬ 
per  ;  put  that  in  laft  :  let  it  flew  all  together  half  an  hour,  and 
ferve  it  up  in  a  foup-difh. 

Forced-meat  balls  of  veal  may  be  laid  at  top,  and  hard  eggs. 

Fo  make  favoury  Jelly. 

BOIL  either  two  or  four  calf’s  feet,  according  to  the  quan¬ 
tity  which  is  wanted,  with  ifinglafs,  to  make  it  a  ftiff  jelly  ; 
one  ounce  of  picked  ifinglafs  to  two  feet  is  about  fufflcient,  if  the 
ifinglafs  is  very  good  ;  boil  with  thefe  a  piece  of  lemon-peel,  an 
onion,  a  bunch  of  fweet  herbs,  fome  pepper-corns,  a  few 
cloves,  a  bit  of  mace,  nutmeg,  and  a  little  fait;  when  the  jelly 
is  enough,  {train  it;  put  to  it  juice  of  lemon,  and  white  wine, 
to  the  tafte  ;  boil  it  up,  pulp  it  through  a  bag  till  fine  ;  the 
white  of  an  egg  may  be  added  before  it  is  boiled. 
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Dire  ft  ions  hew  to  choofe  Mutton . 

•  •%  ,  *  „  .  *  •  e  *  ’  .  f 

YOUNG  mutton,  if  fqueezed  v/ith  the  fingers,  will  feel  very* 
tender;  if  it  is  old,  it  will  remain  wrinkled,  the  fat  will 
be  alfo  clammy  and  fibrous  :  in  ram-mutton  the  grain  is  clofe, 
it  is  of  a  deep  red,  and  the  fat  fpungy  :  in  ewe-mutton  the  flefh 
is  paler  than  in  weather,  and  has  a  defer  grain,  bhbrt-ilianked 
mutton  is  reckoned  the  beft. 

Different  joints  of  Mutton » 

...  Fore  Quarter.  . 

THE  neck,  breaPr,  and  fhoulder :  the  two  necks  cut  toge¬ 
ther  are  called  the  chine. 

;  Hind  Quarter.  , 

THE  leg  and  the  loin  :  the  two  loins  cut  together  are  called 
the  faddle.  The  head  and  pluck  are  generally  fold  together* 

To  boil  Mutton . 

MUTTON  fhould  be  boiled  a  quarter  of  an  hour  to  a 
pound :  ferve  it  with  mafhed  turnips  and  Carrots,  or  caper  fauce 
—-or  to  a  neck,  efchalot  fauce. 

T o  boil  a  Leg  of  Mutton  with  collifiower  and  fpinach. 
CUT  a  leg  of  mutton  venifon-fafhion,  and  boil  it  in  a  cloth  : 
have  three  or  four  collifiowers  boiled  in  milk  and  water,  pull 
them  into  fprigs,  and  flew  them  with  butter,  pepper,  fait,  and 
a  little  milk ;  flew  fome  fpinach  in  a  fauce-pan ;  put  to  the 
fpinach  a  quarter  of  a  pint  of  gravy,  a  piece  of  butter  and 
flower ;  when  it  is  enough,  put  the  mutton  in  the  middle,  the 
fpinach  round  it,  and  the  collifiower  over  all ;  the  butter  the 
collifiower  was  ftewed  in  muff  be  poured  over  it,  and  it  muft 
he  melted  like  a  fine  fmooth  cream. 

To  roajl  Mutton. 

A  leg  of  fix  pounds  will  take  an  hour  and  a  quarter ;  of 
twelve  pounds,  two  hours;  a  fmall  faddle,  an  hour  and  half,  a 
large  one  near  three  hours.  "Paper  a  faddle  :  if  garlic  is  not  dif- 
liked,  fluff  the  knuckle  part  of  the  leg  with  two  or  three  cloves 
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of  it :  a  bread  will  take  half  an  hour  at  a  briik  fire;  a  large 
neck,  an  hour  ;  a  fmall  one,  a  little  more  than  half  an  hour ; 
a  fhoulder  near  as  much  time  as  a  leg.  For  fauce — potatoes, 
pickles,  fallad,  celery  raw  or  dewed,  broccoli,  French  beans, 
colliflower ;  or  to  a  fhoulder  of  mutton,  onion  fauce. 

Mock  Venifon. 

CUT  a  hind  quarter  of  fat  mutton  like  a  haunch  of  venifon  ; 
let  it  deep  in  the  fheep’s  blood  for  five  or  dx  hours,  then  let  it 
hang  in  cold  dry  weather  for  three  weeks,  or  as  long  as  it  will 
keep  fweet ;  rub  it  well  with  a  cloth,  then  rub  it  over  with 
frefh  butter,  drew  fome  fait  over  it,  and  a  little  flower;  butter 
a  fheet  of  paper  and  lay  over  it,  and  another  over  that,  or  fome 
pade,  and  tie  it  round;  if  it  is  large,  it  will  take  two  hours  and 
a  half  reading  ;  before  it  is  taken  up,  take  oft  the  paper  or 
pade,  bade  it  well  with  butter,  and  flower  it ;  let  the  jack  go 
round  very  quick,  that  it  may  have  a  good  froth.  Sauce — gravy 
and  currant-jelly. 

T o  fluff  a  Leg  of  Mutton  with  Oyflers. 

MAKE  a  forced- meat  of  beef-fuet  chopt  fmall,  the  yolks  of 
eggs  boiled  hard,  with  three  anchovies,  a  fmall  bit  of  onion, 
thyme,  favory,  and  fome  oyders,  a  dozen  or  fourteen,  all  cut 
fine ;  fome  fait,  pepper,  grated  nutmeg,  and  crumbs  of  bread, 
mixed  up  with  raw  eggs  ;  duff  the  mutton  under  the  fkin  in  the 
thickedpart,  under  the  flap,  and  at  the  knuckle.  For  fauce— 
fome  cyder  liquor,  a  little  red- wine,  an  anchovy,  and  fome 
more  oyders  dewed  and  laid  under  the  mutton. 

Another  way . 

CUT  feveral  holes  in  the  mutton,  beard  fome  oyders,  and 
roll  them  in  crumbs  of  bread  and  nutmeg  ;  put  three  oyders 
into  each  hole;  if  it  is  roaded,  cover  it  with  a  caul;  but  if  it 
is  boiled,  put  it  in  a  cloth,  and  pour  oyder  fauce  all  over  it. 

A  Leg  cf  Mutton  an  Haul  gout. 

LET  it  hang  a  foitnight  in  an  airy  place,  duff  it  with  gar¬ 
lic,  and  rub  it  over  with  pepper  and  fait,  and  then  road  it. 
Sauce — good  gravy,  with  a  large  fpoonful  of  red-wine  boiled 
in  it. 

*  Leg  of  Mutton  a-la-Laube. 

TAKE  a  leg  of  mutton  and  lard  it  with  bacon,  half-road 
it,  and  then  put  it  in  as  fmall  a  pot  as  will  hold  it,  with  a 
quart  of  mutton  gravy,  half  a  pint  of  vinegar,  fome  whole  fpice, 
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bav-leaves,  Tweet-marjoram,  winter-favory,  and  Tome  green 
onions  ;  when  it  is  tender,  take  it  up,  and  make  the  fauce  with 
Tome  of  the  liquor,  muftirooms,  fiiced  lemon, .  two  anchovies, 
a  fpoonful  of  colouring,  and  a  piece  of  butter;  pour  Tome  over 
the  mutton,  and  the  reft  in  a  boat. 

T o  boil  a  Leg  of  Mutton  a-la-lore. 

TAKE  a  leg  of  mutton  of  feven  or  eight  pounds,  let  it 
hang  as  long  as  it  will  keep  ;  beat  it  flat,  and  feafon  it  with 
pepper,  fait,  and  cloves ;  fet  a  pot  on^the  fire  with  Tome  parfley 
at  the  bottom,  over  that,  fome  flices  of  bacon  and  a  bunch  of 
fweet  herbs  ;  then  lay  in  the  mutton,  ftrew  over  it  fome  pepper 
and  fait,  a  blade  or  two  of  mace,  half  a  grated  nutmeg,  and  as 
much  water  as  will  cover  it;  let  it  flew  very  gently,  clofe  covered 
down;  keep  fome  water  boiling  to  fill  up  the  pet  as  the  liquor 
waftes:  thus  let  it  ftew  till  the  mutton  is  done  :  do  not  fill  the 
pot  up  with  water  the  laft  time,  but  with  a  pint  of  white  wine : 
when  this  is  well  boiled,  take  up  the  mutton  and  lay  it  in 
the  di(h. 

Some  make  a  fauce  for  it,  while  it  is  ftewing,  with  mufh- 
rooms  cut  fmall,  two  middling-fized  onions  cut  fmall,  a  clove 
of  garlic,  and  fome  leaves  of  tarragon,  or  fome  tops  of  garden- 
crefs ;  put  thefe  together  into  a  ftew-pan,  with  a  glafs  of  oil,  and 
another  of  white-wine,  a  gill  and  a  half  of  rich  gravy,  and 
a  lit:  le  juice  of  lemon  ;  fet  thefe  ingredients  over  a  ftove,  take  off 
the  fat  as  it  rifes,  and  tafte  if  there  is  acid  enough  in  it,  if  not, 
add  fome  more  lemon.  Thofe  who  do  not  like  this  fauce,  may 
ufe  ftrong  gravy  thickened  with  butter. 

Leg  of  Mutton  a-la-Royale. 

TAKE  off  all  the  fkin,  fat,  and  fhank-bone  ;  lard  it  with 
bacon,  feafon  it  with  pepper  and  fait :  take  three  or  four  pounds 
of  thick-flank  beef,  or  any  lean  piece,  or  a  piece  of  leg  of  veal  ; 
let  that  aifo  be  larded,  flower  the  meat,  and  brown  them  in  a 
frying  pan  ;  then  put  it  into  a  pot,  with  three  quarts  of  water, 
a  bunch  of  fweet  herbs,  an  onion  ftuck  with  cloves,  a  few 
blades  of  mace,  fome  pepper  and  fait,  a  glafs  of  red-wme, 
and  a  little  catchup  ;  let  thefe  ftew  very  flowly  for  two  hours, 
or  till  the  meat  is  tender  ;  there  may  be  added  truffles,  mo- 
rells,  mufhrooms,  and  gravy,  all  or  fome  of  them,  but  it  is 
good  without;  lay  the  mutton  in  the  middle  of  the  diih,  and 
cut  the  other  meat  in  flices,  and  lay  round  it,  ftrain  the  fauce 
over  it. 
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A  Ragout  of  a  Leg  of  Mutton. 

LET  a  fmall  leg  of  mutton  hang  as  long  as  it  will  keep  % 
cut  thin  collops  from  it  the  long  wav,  pick,  out  the  fmews, 
feafon  the  meat  with  pepper  and  fait ;  ftrew  over  it  two  or  three 
efchalots  chopt,  and  a  little  parfley  ;  flower  it,  put  it  into 
a  ftew-pan  with  a  bit  of  butter  ;  ftir  them  till  near  done  ;  put 
to  them  hajf  a  pint  or  more  of  cullis  or  good  gravy,  chyan  if 
neceiTary,  a  little  catchup  or  mufhroom  powder,  more  flower 
if  the  fauce  is  not  thick  enough  ;  fimmer  the  meat  a  few 
minutes,  ferve  it  direcily,  or  it  will  grow  hard  ;  garniHi  with 
pickles. 

A  Shoulder  of  Mutton  with  Rice. 

TAKE  a  fhoulder  of  mutton  and  half-boil  it,  then  put 
it  in  a  Hew- pan,  with  two  quarts  of  mutton-gravy,  a  quarter 
of  a  pound  of  rice,  a  tea-fpoonful  of  muihroom  powder,  with 
a  little  beaten  mace,  and  flew  it  till  the  rice  is  tender  ;  then 
take  up  the  mutton  and  keep  it  hot ;  put  to  the  rice  half  a 
pint  of  cream  and  a  piece  of  butter  rolled  in  flower;  Air  it 
well  round  the  pan,  and  let  it  boil  a  few  minutes  :  lay  the 
mutton  in  the  dilh,  and  pour  the  rice  over  it. 

A  Shoulder  of  Mutton  in  difguife. 

LET  a  fhoulder  be  half-roaAed  ;  then  take  it  up  and  cut 
off  the  two  upper  joints,  and  both  the  flaps,  to  make  the  blade 
round  ;  fcore  the  blade  in  diamonds;  then  ftrew  over  it  a  little 
pepper  and  fait,  fome  crumbs  of  bread,  a  little  grated  lemon- 
peel,  and  nutmeg;  fet  it  in  the  oven  to  brown  ;  then  cut  the 
meat  off  the  {hank  and  the  flaps  in  thin  flices ;  put  them  to 
the  gravy  that  runs  from  the  mutton,  and  put  a  little  good 
made  mutton  gravy  to  it,  with  two  fpoonfuls  of  walnut  catch¬ 
up,  one  of  the. colouring,  fome  chyan  pepper,  and  one  or  two 
efchalots  cut  fmall  ;  the  meat  muft  be  done  juft  tender,  if  it  is 
done  too  much,  it  will  be  hard  :  thicken  the  fauce  with  butter 
rolled  in  flower,  lay  the  hafh  in  the  difh  with  the  fauce,  and 
the  blade-bone  in  the  middle,  which  muft;  be  of  a  fine  brown  \ 
put  fome  pickles  in  the  difh. 

Shoulder  of  Mutton  hafhed . 

CUT  the  blade-bone  nicely  off,  fcore  it,  pepper,  fait,  and 
broil  it  brown  ;  cut  the  remainder  or  fome  of  the  meat  into 
flices  ;  thicken  fome  good  gravy  or  beef-broth  ;  add  efchalot 
chopped,  catchup,  chyan,  walnut-pickle  \  boil  thefe  together ; 
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put  in  the  fliced  meat,  (hake  it  up  till  hot  thorough  ;  lay  the 
blade-bone  on  the  hath;  garnifh  with  pickles. 

[bhoulder  of  mutton  roiled.  See  Shoulder  of  Veal,  j 

‘To  hoi l  Mutton  the  Turkifh  way . 

LET  the  meat  be  cut  in  dices,  wafh.  it  in  vinegar,  put  it  in 
a  pot,  with  whole  pepper,  rice,  and  two  or  three  onions  ;  (lew 
thefe  very  flowly,  and  Ikim  them  very  often ;  when  it  is  tender 
take  out  the  onions,  and  put  Tippets  in  the  diili  under  them. 

To  flew  a  Loin  of  Mutton. 

TAKE  a  loin  of  mutton  cut  into  (leaks,  put  it  into  a  fauce- 
pan  wuth  water  enough  to  cover  it ;  flew  it  very  gently,  and 
when  it  has  been  fkimmed  once  or  twice,  put  into  it  three  or 
four  diced  onions,  fome  turnips,  whqje  cloves,  diced  ginger, 
and  a  bunch  of  fweet  herbs,  pepper,  and  fait ;  before  it  is  taken 
up,  put  in  fome  capers  :  put  the  meat  when  done  upon  fippe.ts, 
(if  they  are  liked)  and  pour  the  ingredients  over  it. 

Loin  of  Mutton  forced. 

BONE  it;  make  a  duffing  with  bread-crumbs,  parfley  chop¬ 
ped,  and  fweet  herbs,  grated  lemon-peel,  nutmeg,  pepper,  fait, 
luet  chopped  or  butter,  yolk  of  egg;  put  this  v/here  the  bones 
were  taken  out,  few  it  up,  road  it :  good  gravy  in  the  diili. 

To  roaft  a  Lorn  of  Mutton  the  Turkifto  way . 

MAKE  fome  (luffing  of/ grated  bread,  fome  beef  marrow, 
thyme,  pardey,  lemon-peel,  favory,  two  fmall  anchovies,  all 
chopped  fmall  ;  two  or  three  cloves,  and  beaten  mace,  mixed 
up  with  the  yolks  of  two  eggs  ;  raife  the  (kin  of  the  loin,  and 
put  the  (luffing  under  it ;  then  fallen  it  down  and  roaft  it.  Sauce 
—fome  good  gravy,  with  a  fpoonful  of  red  wine  put  into  it. 

To  drefs  a  Saddle  of  Mutton. 

TAKE  a  faddle,  and  take  off  the  (kin  very  neatly  near  the 
rump,  without  taking  it  quite  off,  or  breaking  it ;  take  fome 
lean  ham,  truffles,  green  onions,  parfley,  thyme,  fweet  herbs, 
all  chopped  fmall,  with  fome  fpice,  pepper,  and  fait ;  drew  it 
over  the  mutton  where  the  (kin  is  taken  off;  put  the  (kin  over 
it  neatly,  and  tie  over  it  fome  white  paper  well  buttered,  and 
road  it ;  when  it  is  near  enough,  take  off  the  paper,  drew 
over  it  fome  grated  bread,  and  when  it  is  of  a  fine  brown,  take 
it  up.  Sauce — fome  good  gravy. 
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Mutton  kebobbed . 

JOINT  a  loin  of  mutton  b.  tween  every  bone,  feafon  it  with 
pepper,  fait,  arid  grated  nutmeg,  dip  them  in  the  yolks  of  eggs, 
and  have  feafoning  of  crumbs  of  bread  and  fweet  herbs,  and  dip 
them  in  :  put  them  together  in  their  original  fhape,  and  roaft 
them  on  a  fmall  fpit  before  a  quick  fire;  put  a  difh  under,  and 
bafte  them  well  with  butter;  ftrew  crumbs  over  them  while 
they  are  roafting ;  take  the  gravy  that  runs  fiom  them,  after  the 
fat  is  taken  off;  and  put  to  it  a  pint  of  drawn  gravy,  with 
two  •fpoonfuls  of  catchup,  mixed  up  with  a  tea-fpoonful  of 
flower;  mix  it  well  together,  arid  boil  it  up;  when  the  mutton 
is  in  the  difh  pour  this  fauce  over  it. 

To  drefs  a  Neck  of  Mutton . 

LARD  it  with  lemon-peel  cut  thin  in  fmall  lengths,  boil 
it  in  fait  and  water,  with  a  bunch  of  fweet  herbs,  and  an  onion 
Ruck  with  cloves  ;  when  it  is  boiled,  have  ready  for  fauce, 
a,  pint  of  oyfters  ftewed  in  their  own  liquor,  as  much  veal- 
gravy,  two  anchovies  difiolved  and  firained  into  it,  and  the 
yolks  of  two  eggs  beat  up  in  a  little  of  the  gravy  ;  mix  thefe 
together  till  they  come  to  a  proper  thicknefs,  and  pour  it 
over  the  meat. 

Mutton  Horrico . 

CUT  a  neck  of  mutton,  or  a  loin1,  into  fhort  fteaks  ;  fry 
them,  flower  them,  put  them  into  a  ftew-pan,  with  a  quart 
or  three  pints  of  beef  broth,  a  carrot  fliced,  a  turnip,  an  onion 
{fuck  with  cloves,  a  few  pepper  corns,  fome  fait;  let  them  flew 
till  tender  ;  they  will  take  three  hours,  as  they  fhould  do  gently  : 
take  out  the  mutton,  {Lain  the  fauce,  put  to  it  carrots  cut  in 
wheels  or  any  fhape,  turnips  in  balls,  and  celery  cut  to  pieces, 
all  boiled  ready  ;  fimmer  thefe  a  minute  or  two  in  the  fauce,  lay 
the  mutton  in  the  difh,  pour  the  fauce  over.  If  it  cannot  be 
ferved  immediately,  put  the  mutton  into  the  fauce  to  keep  hot. 

Mutton  ada-Maintenon. 

CUT  fome  fhort  fteaks  fiom  a  neck  of  mutton;  make  a 
forced-meat  with  crumbs  of  bread,  a  little  fuet  chopped,  or  a  bit 
of  butter,  lemon- peel  grated,  fhred  parfley,  pepper,  fait,  and  nut¬ 
meg,  mixed  up  with  yolk  of  egg  ;  pepper  and  1  alt  the  fteaks,  lay 
on  the  forced-meat;  butter  fome  half  fbeets  of  writing-paper,  in 
each  wrap  up  a  fLak,  twilling  the  paper  neatly;  fry  them,  or 
do  them  in  a  Dutch  oven  ;  ferve  them  in  the  paper,  a  little 
gravy  in  the  difh,  fpme  in  a  boat ;  garnifh  with  pickles. 

Brcajl 
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Breaft  of  Mutton  grilled . 

HALF  boil  it,  (core  it,  pepper  and  fait  it  well,  rub  it  with 
yolk  of  egg,  ftrew  on  crumbs  of  bread  and  chopped  parfley; 
broil  it,  or  roaft  it  in  a  Dutch  oven  ;  lerve  it  with  caper-  * 

fauce 

"To  collar  a  Breaft  of  Mutton . 

T  K E  the  (kin  off,  and  bone  it,  roll  it  up  in  a  collar  like 
the  breaft  ot  veal  ;  put  a  quart  of  milk  and  a  quarter  of  a  pound 
of  butter  in  the  dripping-pan,  and  bade  it  well  while  it  is 
roafting.  bauce — good  gravy  in  the  difh  and  in  a  boat,  and 
currant  jelly  in  another. 

Mutton  Steaks  baked . 

CUT  a  loin  of  mutton  into  fteaks,  feafon  them  with  pepper 
and  fait  ■,  butter  a  difh  and  lay  them  in:  take  a  quart  of  milk, 
fix  eggs  well  neat,  and  four  fpoonfuls  of  dower  ;  beat  the  flo  wer 
and  egg  cog<  ther  in  a  little  milk,  and  then  put  the  reft  to  it  ; 
put  in  feme  beaten  ginger  and  fait,  pour  it  over  the  fteaks,  and 
fend  it  to  bake  ;  half  an  hour  will  bake  it. 

Mutton  Cutlets . 

SLICE  fome  cutlets  from  the  fillet  about  an  inch  thick,  and 
lard  them  with  bacon ;  then  fry  them  in  butter  ;  when  they  are 
of  a  fine  brown,  lay  them  in  the  difh  ;  have  fome  parboiled 
fweetoreads,  fome  pickled  mufhrooms,  two  fpoonfuls  of  catch¬ 
up,  in  fome  mutton  gravy,  with  a  piece  of  butter  rolled  in 
flower  ;  ftir  it  round  the  pan  till  it  is  the  thicknefs  of  cream  ; 
lay  tfle  cutlets  in  the  difh,  and  pour  the  fauce  over  them. 

Mutton  Collops. 

TAKE  a  leg  of  mutton  which  has  hung  fome  time,  and  cut 
it  in  thin  collops  ;  take  out  all  thefinews,  and  feafonkhem  with 
fome  fait,  pepper,  beaten  mace,  fome  flircd  parfley,  thyme, 
and  two  efchalots  ;  put  a  large  piece  of  butter  in  a  ftew-pan, 
and  when  it  is  quite  hot  put  in  all  the  collops,  and  keep  ftirring 
them  with  a  wooden  fpoon  till  they  are  three  parts  done  ;  put 
in  half  a  pint  of  ftrong  mutton  gravy,  fome  juice  of  lemon 
thickened  with  butter  and  flower  ;  let  them  fimmer  four  or  five 
minutes,  not  longer,  or  they  will  be  hard  ;  lay  them  in  a  difh, 
and  pour  the  fauce  over  them. 

Mutton  hajhed. 

PUT  an  onion  into  fome  gravy,  with  fome  pepper  and  fait, 
a  little  catchup  or  walnut-pickle ;  thicken  this  a  little  with  fome 

M  4  flower. 
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flower,  boil  it  a  few  minutes  ;  take  out  the  onion,  put  in  the 
mutton  cut  thin,  and  any  gravy  that  may  have  run  from  it, 
a  little  garlic  vinegar;  juft  fimmer  it  up,  fhaking  it  till 
thoroughly  hot,  but  do  not  let  it  boil,  for  that  makes  all  hafhes 
hard:  garnifh  with  pickles.  If  there  is  no  gravy,  boil  the 
mutton  bones,  with  an  onion,  a  clove  or  two,  a  bit  of  lemon- 
peel,  a  bunch  of  fweet  herbs,  and  a  few  pepper-corns ;  ftrain  it. 

To  drefs  Rumps  and  Kidneys. 

TAKE  half  a  dozen  rumps  and  flew  them  in  fome  mutton 
gravy,  fnore  than  will  cover  them  ;  let  them  ftew  gently  for  half 
an  hour,  then  take  them  up  and  let  them  ftand  to  cool  ;  put 
into  the  gravy  a  quarter  of  a  pound  of  boiled  rice,  an  onion 
ftuck  wjth  cloves,  and  a  blade  of  mace ;  let  it  boil  till  the  rice 
is  very  thick  ;  take  the  rumps  and  rub  them  over  with  the  yolk 
of  an  egg  well  beat,  and  then  in  crumbs  of  bread,  a  little  pep¬ 
per,  fait,  grated  nutmeg,  and  lemon-peel,  and  a  very  little 
thyme  ;  fry  them  in  butter  of  a  fine  brown.  When  the  rumps 
are  ftewing,  lard  fome  kidneys  and  fet  them  in  a  tin  oven 
to  roaft. 

When  the  rumps  are  fried,  take  them  out  to  drain  ;  pour 
the  fat  out  of  the  frying-pan,'  and  put  in  the  rice;  ftir  it  all 
together  round  the  pan,  and  then  lay  the  rice  in  the  difh4; 
jay  the  rumps  round  upon  the  rice,  the  narrow  ends  to  meet 
in  the  middle ;  boil  four  eggs  hard,  cut  them  in  quarters,  and 
lay  the  kidneys  and  hard  eggs  upon  the  rice  between  the 
rumps. 

Mutton  Hams . 

MIX  one  pound  of  coarfe  fugar,  one  pound  of  common 
fait,  one  ounce  of  falt-petre ;  rub  the  ham,  turn  it  often,  and 
bafte  it  with  the' pickle;  dry  it.  It  eats  better  broiled,  than 
boiled.  \ 

i  t 
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Directions  how  to  choofe  Lamb. 

IF  the  vein  in  the  neck  of  the  fore-quarter  looks  of  a  find 
blue,  it  is  frefh  ;  if  yellow  or  green,  it  is  very  ftale. 

In  the  hind-quarter,  if  there  is  k  faint  difagreeable  fmell 
near  the  kidney,  or  if  the  knuckle  is  very  limber,  it  is  not 
good.  -  >  1  -  s  - 

The 
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The  head  is  very  good  if  the  eyes  are  plump  and  bright  $ 
if  funk  and  wrinkled,  it  is  dale. 

Different  Pieces  cf  Lamb . 

Fore  Quarter. 

THE  fhoulder,  neck  and  bread;:  (the  neck  and  bread:  ar$ 
galled  a  courfe.) 

Hind  Quarter . 

The  Lee,  and  Loin. 

The  Head . 

THE  Pluck  is  generally  fold  with  the  head,  which  contains 
the  liver,  lights,  heart,  nut,  and  melt  :  the  Fry  contains  the 
fweetbreads,  lambVdones  and  fkirts,  with  fome  of  the  liver. 

Crafs  Lamb  to  boil. 

IT  fhould  be  boiled  a  quarter  of  an  hour  to  each  pound  ; 
ferve  it  with  fpinach,  carrots,  cabbage,  or  broccoli. 

Grafs  Lamb  to  roaft. 

A  LEG  of  five  pounds  will  take  about  an  hour;  other 
joints  in  the  fame  proportion.  For  fauce  —  Fall  ad,  pickles,  broc¬ 
coli,  colliflower,  French  beans,  peafe,  potatoes,  cucumbers 
raw  or  dewed,  or  mint  fauce. 

i  , 

Grafs  Lamb  Steaks. 

PEPPER  and  fait  them,  fry  them;  when  enough,  lay  them 
in  a  difh,  pour  out  the  butter,  fhake  a  little  flower  into  the 
pan,  pour  in  a  little  beef  broth,  a  little  catchup  and  walnut 
pickle  ;  boil  this  up,  dirring  it ;  put  in  the  {leaks,  give  them  a 
fhake round. 

Hind  Quarter  of  Houfe  Lamb  to  drefs. 

BOIL  the  leg  three  quarters  of  an  hour,  or  an  hour  ;  cut 
the  lorn  into  {leaks,  dip  them  into  egg,  drew  on  a  few  crumbs 
cf  bread,  fry  them  a  nice  brown,  lay  them  round  the  leg,  and 
a  good  deal  of  crifped  parfley.  For  fauce — dewed  fpinach. 

Fore  Quarter  to  roaft. 

FIOUSE  lamb  mud  be  well  roaded  ;  a  fmall  fore-quarter 
will  take  an  hour  and  a  half ;  a  leg  three  quarters  of  an  hour, 
or  an  hour.  For  fauce — follad,  broccoli,  potatoes,  celery  raw 
or  dewed.  Or  for  a  fore-quarter  of  lamb,  cut  off  the  fhoui- 
der,  pepper  and  fait  the  ribs,  fqueeze  over  a  Seville  orange. 

Houfe 
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Houfe  Lamb  Steaks,  white* 

STEW  them  in  milk  and  water  till  they  are  tender,  with  a 
fmall  bunch  of  fweet  herbs,  a  bit  of  lemon-peel,  a  little  fait, 

*  and  fome  white  pepper  ;  have  ready  fome  veal  gravy,  fome 
muftiroom  powder,  a  little  cream  mixed  up  with  a  little  flower  ; 
Ihake  the  fteaks  round  in  this  fauce,  and  juft  before  they  are 
taken  up  put  in  a  few  pickled  muftirooms. 

Houfe  Lamb  Steaks ,  brown. 

SEASON  them  with  pepper,  fait,  nutmeg,  grated  lemon* 
peel,  and  parfley  chopped  (but  dip  them  firft  in  egg  ;)  fry 
them  quick ;  thicken  fome  good  gravy  ;  add  a  very  little  red 
wine,  catchup,  and  fome  oyfters  ;  boil  thefe  together  ;  put  in 
the  fteaks,  juft  heat  them.  Palates  may  be  added  ftewed  ten¬ 
der,  forced-meat  balls,  and  hard  eggs. 

N.  B.  It  is  a  very  good  difh,  and  convenient  when  poultry 
are  dear. 

FricaJJee  of  Lamb's  Stones ,  white. 

SKIN  them,  and  ftew  them  in  fome  veal  gravy  ;  when  they 
are  near  enough,  add  to  them  a  little  cream,  fome  ftewed  forced- 
meat  balls,  morells,  and  a  bit  of  butter  rolled  in  flower  $  juft 
before  they  are  taken  up,  add  a  few  pickled  muftirooms. 

Fricaffee  of  Lamb's  Stones ,  brown . 

THEY  may  be  either  houfe  or  grafs  lamb.  Skin  them, 
dip  than  in  yolk  of  egg  and  flower,  fry  them  ;  thicken  fome 
gravy 'with  flower,  mufhroom  powder,  fait,  grated  nutmeg, 
white  pepper,  grated  lemon  peel  ;  boil  this  up  ;  put  in  the 
lamb's  ftoiies,  heat  them  through  ;  add  forced-meat  balls  fried, 
and  pickled  muftirooms,  or  lemon-juice. 

To  ragout  a  Fore  Quarter  of  Houfe  Lamb. 

CUT  off  the  knuckle  bone,  take  off  the  Ikin,  lard  it  all 
over  with  bacon,  and  fry  it  of  a  nice  light  brown  ;  then  put  it 
in  a  ftew-pan,  and  juft  cover  it  with  nsutton-gravy,  a  bunch 
of  fweet  herbs,  fome  pepper,  fait,  beaten  mace,  and  a  little 
whole  pepper ;  cover  it  clofe,  and  let  it  ftew  for  halt  an  hour ; 
pour  out  the  liquor,  and  take  care  to  keep  the  ;ar;b  hot  ;  ftrain 
off  the  gravy,  and  have  ready  half  a  pint  of  oyfters  fried  brown, 
pour  all  the  fat  from  them,  add  them  to  tne  gravy,  with  two 
fpocnfuls  of  red  wine,  a  few  muftirooms,  and  a  bit  of  butter 
rolled  in  flower;  boil  all  together,  with  the  juice  of  half  a  le¬ 
mon  ;  lay  the  lamb  in  the  difti,  and  pour  the  fauce  over  it. 


To 


THE  LADTs  ASSISTANT.  171 

To  force  a  Hind  Smarter  of  Houfe  Lamb . 

CUT  off  the  fhaok,  and  with  a  knife  raife  the  thick  part 
of  the  meat  from  the  bone  make  a  forced-meat  with  fome  fuet, 
a  few  fcalded  oyfters  cut  fmall,  fome  grated  bread,  a  little  beaten 
mace,  pepper,  and  fait,  mixed  up  with  the  yolks  of  two  eggs  ; 
fluff  it  with  this  under  whete  the  meat  is  railed  up,  and  under 
the  kidney  ;  let  it  be  half-roafted,  then  put  it  in  a  large  ftew- 
pan  with  a  quart  of  mutton  gravy;  cover  it  and  let  it  ftew  very 
gently  ;  when  it  is  enough,  take  it  up  and  keep  it  hot,  fcum  off 
the  fat  and  (drain  tne  gravy;  add  to  it  a  glaff  of  Madeira,  one 
fpoonful  of  walnut  catchup,  half  a  lemon,  a  little  chvan,  half 
a  pint  of  ftewcd  oyfters,  with  a  piece  of  butter  rolled  in  flower  j 
pour  it  over  the  lamb. 

To  drefs  a  LamPs  Head  and  Purtenance. 

WASH  it  very  clean ;  take  the  black  part  from  the  eves  and 
the  gall  from  the  liver ;  lav  the  head  in  warm  water  ;  b;  ii  the 
lights,  heart,  ai  d  part  of  the  liver ;  chop  and  flower  them,  and 
tofs  them  up  in  a  faucepan  with  f  -me  gravy,  catchup,  a  little 
pepper,  fait,  kmon-juice,  and  a  fpoonful  of  cream,  boil  the 
head  very  white,  lay  it  in  the  middle  of  a  ciiih,  the  minced 
meat  round  it ;  the  other  part  of  the  liver  fried,  with  fon  e  very 
fmall  bits  of  bacon  on  the  mince  meat,  and  the  brains  fried  in 
little  cakes  and  laid  on  the  rim  of  the  difh,  with  fome  crilped 
parfley  put  between :  pour  a  little  plain  melted  butcer  over  the 
head. 

Directions  to  choofe  Perk. 

PORK,  if  it  is  meafly,  is  very  dangerous  to  eat ;  it  may 
be  eafily  feen,  the  fat  being  full  of  little  kernels  :  if  it  is 
young,  the  lean  will  break  if  pinched,  and  the  fkin  will  dent 
by  nipping  it  with  the  fingers  ;  the  fat  will  be  foft  and  pulpy, 
like  lard  :  if  the  rind  is  thick,  rough,  and  cannot  be  nipped 
with  the  fingers,  it  is  old  :  if  the  flefh  is  cool  and  fmooth,  it 
is  frefh  ;  if  it  is  clammy,  it  is  tainted  ;  it  will  be  worfe  at  the 
knuckle  than  at  any  other  part. 

Different  pieces  of  Pork . 

Fore  Quarter. 

THE  fpring  and  the  fore-loin,  the  fpare-rib  and  grifkin  are 

cut 
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cut  from  the  fore-quarter :  the  fpring  is  generally  falted  andl 
boiled,  and  the  fore-loin  roafted  ;  but  fome  like  them  both 
roafted. 

Hind  Qiiarter 

CONSISTS  only  of  the  leg  and  the  hind-loin.  The  leg  is 
either  boiled  or  roafted,  and  the  hind-loin  is  generally  roafted. 

The  Head. 

Tongue.  Ears. 

AND 

The  Feet . 

THE  Entrails  are  called  the  haflet,  which  contains  the  liver, 
crow,  fweetbreads,  kidneys,  and  fkirts.  There  are  befides  thtc 
haflet,  the  chitterlings  and  guts,  which  when  cleaned  make  fau- 
|ages,  and  black  and  white  puddings.. 

The  Bacon  Hog 

IS  cut  very  different,  to  make  hams,  bacon,  and  pickled 
pork,  fpare-ribs,  chines,  and  grifkins.  Hog’s  lard  is  the  fat  of 
the  bacon  hog. 

Many  are  fond  of  the  liver,  fried  with  bacon. 

Bacon. 

THE  fat  will  feel  oily,  and  look  white,  and  the  lean  of  a 
good  colour,  and  will  ftick  clofe  to  the  bone,  if  it  is  good  ; 
but  if  there  are  yellow  ftreaks  in  the  lean,  it  is,  or  will  be 
rufty  very  foon. 

If  the  rind  is  thin,  it  is  young;  but,  on  the  contrary,  if  it  is 
thick,  it  is  old. 

Hams. 

HAMS  with  fhort  thanks  are  beft :  put  a  knife  under  the 
bone  of  the  ham,  if  it  comes  out  clean  and  fmells  well,  it  is 
good,  but  if  it  is  daubed  and  fmeared,  and  has  a  difagreeable 
fmell,  it  is  not  good. 

Brawn. 

IF  old,  the  rind  is  thick  and  hard  ;  if  moderate,  it  is  young : 
if  the  rind  and  fat  are  very  tender,  it  is  barrow  or  fow  brawn. 

To  toil  Pork. 

PORK  fhould  be  very  well  boiled ;  a  leg  of  pork  of  fix  pounds 
will  take  about  two  hours  ;  the  hand  muft  be  boiled  till  very 
tender.  Serve  it  with  peafe-pudding,  favoys,  or  any  greens. 
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Roafl  Pork 

SHOULD  be  well  done  ;  a  leg  of  twelve  pounds  will  take 
three  hours.  Stuff  the  knuckle  with  chopped  fage  and  onion* 
pepper,  and  fait:  ferve  it  with  gravy  in  the  difh.  Very  young 
pork  may  be  fkinned,  and  dreffed  in  quarters.  For  fauce-— po¬ 
tatoes  and  apple-fauce. 

Do  not  fcore  it,  but  rub  it  over  with  a  feather  and  fome  oil. 

To  barbicue  a  Reg  of  Pork . 

TAKE  a  leg  of  pork,  and  lay  it  to  roaft  ;  put  a  good  deal 
of  red-wine  into  the  dripping-pan,  and  bafte  it  well  all  the  time 
it  is  roafting  ;  if  there  is  not  enough  put  in  at  firft,  add  more* 
it  will  take  a  bottle  or  three  pints :  cut  the  fkin  from  the  bot¬ 
tom  of  the  (hank  in  rows  an  inch  broad  ;  raife  every  other 
row  and  roll  it  to  the  (hank  ;  have  ready  a  pint  of  ftrong  gravy* 
and  put  to  it  a  pint  of  red-wine,  two  anchovies,  a  bunch  of 
fweet  herbs,  the  yolks  of  four  eggs  boiled  hard  and  pounded 
fine,  with  a  quarter  of  a  pound  of  butter,  the  juice  of  a  lemon* 
two  fpoonfuls  of  catchup;  boil  the  gravy  and  red-wine  well 
together,  and  the  anchovy  with  it :  ftrain  thefe  off,  and  add  the 
other  ingredients  ;  let  them  boil  a  few  minutes :  froth  the  pork* 
take  it  up,  and  pour  the  fauce  over  it— put  fome  in  a  boat. 

To  fluff  a  Chine  of  Pork. 

TAKE  a  chine  of  pork  that  has  hung  four  or  five  days  ; 
make  fome  holes  in  the  lean,  and  ftuff  it  with  a  little  of  the 
fat  leaf,  chopped  very  fmall,  fome  parlley,  thyme,  a  little  fage 
and  efchalot  cut  very  fine,  feafoned  with  pepper,  fait,  and  nut¬ 
meg  :  it  muft  be  fluffed  pretty  thick  ;  have  fome  good  gravy  in 
the  difh.  For  fauce — apple-fauce  and  potatoes. 

Pork  Cutlets. 

SKIN  a  loin  of  pork,  and  divide  it  into  cutlets  ;  ftrew  fome 
parlley  and  thyme  cut  fmall,  with  fome  pepper,  fait,  and  grated 
bread  over  them  :  broil  them  of  a  fine  brown  ;  have  ready 
fome  good  gravy,  a  fpoonful  of  ready-made  muftard,  two  efcha- 
iots  fhred  fmall;  boil  thefe  together  over  the  fire,  thickened 
with  a  piece  of  butter  rolled  in  flower,  and  a  little  vinegar,  if 
agreeable.  Put  the  cutlets  into  a  hot  difh,  and  pour  the  fauce 
over  them. 

Pork  pickled. 

BONE  it,  cut  it  to  pieces ;  rub  each  piece  with  common 
fait;  lay  them  on  a  flanting  board,  that  the  brine  may  run  oft": 

the 
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the  rext  day  rub  each  piec  e  with  pounded  falt-petre  ;  dry  fome 
fait,  and  put  a  layer  at  the  bottom  of  the  pan,  then  a  layer  of 
pork,  fo  on  till  the  pan  is  full  :  fill  all  the  hollow  places  with 
fait,  and  lay  fait  on  the  top;  cover  the  pan.  Half  a  pound  of 
falt-petre  fts  enough  for  a  middle-  fized  pig. 

Hams. 

RUB  a  ham  with  a  quarter  of  a  pound  of  falt-petre  ;  let  it 
lie  twentv-four  hours;  boil  one  quart  of  ftrong  old  brer  with 
half  a  pound  of  bay-falt,  half  a  pound  of  brown  fugar,  a 
pound  and  a  half  of  common  fait;  pour  this  on  the  ham  boil¬ 
ing  hot,  rub  and  turn  it  every  day  for  a  fortnight,  and  bafte  it 
•with  the  liquor  when  there  is  opportunity. 

This  is  a  very  good  receipt  for  curing  a  ham. 

Hams ,  the  Tork/hire  Way, 

BEAT  them  well ;  mix  half  a  peck  of  fait,  three  ounces  of 
falt-petre,  half  an  ounce  of  falt-prunella,  five  pounds  of  coarfe 
fugar;  rub  the  hams  well  with  this,  lay  the  remainder  on  the 
top  ;  let  them  lie  three  days,  then  hang  them  up ;  pm  as  much 
water  to  the  pickle  as  will  cover  the  hams,  adding  fait  till  it 
will  bear  an  egg  :  boil  and  ftrain  it ;  the  next  morning  put  in 
the  hams,  prefs  them  down  fo  that  they  may  be  covered  ;  let 
them  lie  a  fortnight;  rub  them  well  with  bran  ;  dry  them. 
The  above  ingredients  are  fufficient  for  three  middling-fized 
hams. 

New  England  Hams. 

FOR  two  hams,  take  two  ounces  of  falt-prunella  ;  beat  it 
fine,  rub  it  well  in,  and  let  them  lie  twenty-four  hours;  then 
take  half  a  pound  of  bay-falt,  a  quarter  of  a  pound  of  brown  fait, 
a  quarter  of  a  pound  of  common  fait,  and  one  ounce  of  falt-pe¬ 
tre,  all  beat  fine,  and  half  a  pound  of  the  coarfeft  fugar ;  rub 
all  thefe  well  in,  and  let  them  lie  two  or  three  days  ;  then  take 
white  common  fait,  and  make  a  pretty  ftrong  brine,  with  about 
two  gallons  of  water,  and  half  a  pound  of  brown  fugar  ;  boil 
it  well,  ai f.'i  fcum  it  when  cold  ;  then  put  in  the  hams,  and  turn 
them  every  two  or  three  days  in  the  pickle  for  three  weeks, 
then  hang  them  up  in  a  chimney,  and  fmoke  them  well  a 
day  or  two  with  horfe  litter ;  afterwards  let  them  hang  about 
a  week  on  the  Tides  of  the  kitchen  chimney,  then  take  them 
down ;  keep  them  dry  in  a  box  with  bran  covered  over 
them.  They  may  be  eat  in  a  month,  or  will  keep  very  well 
one  year. 
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JVeftphalia  Ham . 

RUB  it  with  half  a  pound  of  the  coarfeft  fu  gar,  and  let  it 
lie  till  night,  then  rub  it  with  an  ounce  of  falt-petre  beat  fine, 
a  pound  of  common  fait;  let  it  lie  three  weeks,  turning  it 
every  day  ;  dry  it  in  wood  fmoke,  or  v/here  turf  is  burnt:  when 
it  is  boiled,  put  into  the  veffel  it  is  boiled  in,  a  pint  of  oak  faw- 
duft. 

A  Ham  to  boil 

STEEP  it  all  night  in  foft  water;  a  large  one  fhould  fimmer 
three  hours,  and  boil  gently  two  ;  a  fmall  one  fhould  fimmer 
two  hours,  and  boil  about  one  and  a  half;  pull  off  the  fkin, 
rub  it  over  with  yolk  of  egg ;  ftrew  on  bread  crumbs ;  fet  it 
before  the  fire  till  of  a  nice  light  brown. 

A  Ham  to  roaft. 

TAKE  off  the  fkin,  and  fteep  it  three  hours  in  warm  wa¬ 
ter  ;  then  take  it  out,  and  pour  over  it  a  bottle  of  Madeira,  and 
let  it  foak  all  night :  before  it  is  fpitted,  put  a  pafte  all  over  it, 
as  for  venifon  ;  pour  what  is  left  of  the  Madeira  into  the  drip¬ 
ping,  with  fome  more,  if  it  is  a  large  ham,  and  bafte  it  with 
the  wine  while  it  is  roafting :  it  muff  at  firft  belaid  at  adiftance 
from  the  fire,  which  muff  be  a  very  good  one;  when  it  is  half 
done  put  it  nearer,  and  when  near  enough  take  off*  the  pafte, 
bafte  it  well  with  the  wine,  and  ftrew  it  over  with  bread 
crumbs,  or  fhred  parfley;  ftir  the  fire,  and  make  it  of  a  fine  light 
brown. 

A  gammon  of  bacon  is  very  good  done  the  fame  way. 

Ham  a-la-Braize. 

TAKE  off  the  fkin,  and  lay  it  in  foak  all  night;  take  fome 
flices  of  beef  and  bacon,  beat  and  feafon  them  well  with  fweet 
herbs  and  fpice,  lay  them  at  the  bottom  of  a  large  kettle,  with 
onions,  parfnips,  and  carrots  ;  fome  fweet  herbs  and  parlley  put 
in  the  ham;  lay  the  fat  fide  uppermoft  ;  lay  on  fome  flices  of 
beef,  and  over  that  flices  of  bacon  ;  then  lay  on  fome  carrots, 
parfnips,  and  fweet  herbs  ;  cover  it  very  clofe,  and  cover  the 
top  with  pafte ;  put  a  flow  fire  over  and  under  it,  and  let  it  ftew 
twelve  hours  ;  then  put  it  in  an  earthen  difh,  ftrew  it  over 
with  grated  bread,  and  brown  it  with  a  falamander. 

Bacon. 

RUB  the  flitches  with  common  fait  exceedingly  well;  let  them 
lie  fo  that  the  brine  can  run  from  them  :  in  about  a  week  put 
them  into  a  tub  for  the  purpofe,  rubbing  off  all  the  fait:  rub  the 

flitches 
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flitches  with  one  pound  of  falt-petre,  pounded  and  heated  ;  thS 
next  day  rub  them  well  with  fait,  dry  and  hot ;  let  them  lie  a 
week,  often  rubbing  them  3  then  turn  them  ;  add  more  hot  fait  \ 
let  them  lie  three  weeks  or  a  month  in  all,  rubbing  them  well  3 
then  dry  them.  The  hog  may  be  either  fcalded  or  Tinged,  but 
Tinged  is  bell. 

A  Hog’s  Head  like  "Brawn . 

WASH  it  well,  boil  it  till  the  bones  will  come  out 3  when 
cold  put  the  inTide  of  the  cheeks  together,  with  fait  between  ; 
put  the  ears  round  the  fides 3  put  the  cheeks  into  a  cloth,  prefs 
them  into  a  fieve,  or  any  thing  round  3  put  on  a  weight  for  two 
days ;  have  ready  a  pickle  of  fait  and  water,  with  about  a  pint 
of  malt  boiled  together  3  when  cold  put  in  the  head. 

Mock  Brawn. 

TAKE  two  pair  of  neat’s-feet,  boil  them  very  tender,  and 
pick  the  flefh  entirely  from  the  bones :  take  the  belly-piece  of 
pork,  boil  it  till  it  is  near  enough,  then  hone  it,  and  roll  the 
meat  of  the  feet  up  in  the  pork  very  tight,  then  take  a  ffrong 
cloth,  with  fome  coarfe  tape,  and  roll  it  round  very  tight 3  tie 
it  up  in  the  cloth,  boil  it  till  it  is  fo  tender  that  a  ftraw  may  be 
run  through  it ;  let  it  be  hung  up  in  a  cipth  till  it  is  quite  cold, 
after  which  put  it  into  Tome  Toufing  liquor,  and  keep  it  for 
life. 

Soufe  for  Brawn . 

TAKE  a  peck  of  bran,  feven  gallons  of  water,  a  pound  of 
common  fait,  a  fprig  of  bay,  and  a  fprig  of  rofemary ;  boil  it 
half  an  hour,  ftrain  it  off,  let  it  Hand  till  it  is  cold,  then  put 
in  the  brawn. 

r  •'  *  *  •  \ 

Excellent  Meat  of  a  Hogs  Head. 

BOIL  a  head  out  of  the  pickle  [tongue  pickle]  till  it  will 
bone  5  take  the  Ikin  off  whole,  chop  the  meat  quick,  whilff  it 
is  hot,  feafon  it  with  black  and  Jamaica  pepper,  nutmeg,  and 
a  little  fait,  if  neceffary;  prefs  it  into  a  pot,  the  fkin  put  top 
and  bottom ;  put  on  a  weight 3  turn  it  out  when  cold  ;  put  it 
into  a  pickle  made  with  the  liquor  it  was  boiled  in,  vinegar, 
and  fait  if  neceffary  3  boil  and  fcum  it  :  it  muft  Hand  to  be 
cold. 

Another  Way. 

TAKE  a  pig’s  head  out  of  the  red  pickle,  and  boil  it  till 
the  bones  will  come  out  with  eafe  3  take  fome  fcalded  parlley 
and  fage,  with  a  little  alLfpice;  the  fat  and  lean  of  the  head, 

(take 
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(take  off  the  fkin)  beat  them  while  hot  in  a  marble  mortar, 
till  they  are  like  pafte,  and  put  them  while  warm  into  a  tin 
half-melon;  when  it  is  cold  turn  it  out.  It  eats  well,  and 
looks  very  pretty,  ftuck  with  fprigs  of  green  parfley. 

A  Ragout  of  Pig's  Feet  and  Ears . 

TAKE  them  out  of  foufe,  fplit  the  feet,  dip  them  in  egg, 
then  in  bread  crumbs  and  chopped  parfley ;  fry  them  in  hog’s- 
lard,  drain  them  ;  cut  the  ears  in  long  narrow  flips,  flower 
them,  put  them  into  fome  good  gravy  ;  add  catchup,  morells, 
and  pickled  mufhrooms  ;  ftew  them,  pour  them  into  the  difh, 
lay  on  the  feet. 

Or, 

THEY  are  very  good  dipped  in  batter  and  fried,  eat  with 
melted  butter  and  muftard. 

To  pickle  Pig’s  Feet  and  Ears. 

WASH  the  feet  and  ears  very  clean,  put  a  bay-leaf  between 
every  foot ;  when  they  are  well  foaked,  add  to  them  cloves, 
mace,  coriander-feed,  and  ginger  ;  put  a  bottle  of  white  wine 
to  three  pair  of  feet  and  ears,  fome  bay-leaves,  a  bunch  of  fweet 
herbs:  let  them  boil  foftly  till  they  are  very  tender,  then  take 
them  out  of  the  liquor,  lay  them  in  an  earthen  pot ;  when  cold 
take  off  the  fat,  and  ftrain  the  liquor  over  them.  They  ear 
well  cold,  or  warmed  in  the  jelly  thickened  with  butter  rolled 
in  flower  :  or  take  the  feet  and  ears  out  of  the  jelly,  dip  them 
in  yolk  of  egg,  and  then  in  crumbs  of  bread,  and  broil  them, 
or  fry  them  in  butter  ;  lay  the  ears  in  the  middle  and  the  feet 
round  :  or  ragout  them. 

Soufe  for  Pig’s  Feet  and  Ears . 

BOIL  bran  and  water,  let  it  ftand  to  be  a  little  four;  or,  if 
it  is  not  four  foon  enough,  add  a  little  vinegar. 

Hog's  Puddings. 

BOIL  one  quart  of  clean  picked  grotts,  drain  them  ;  the 
next  day  put  to  them  a  quart  of  blood,  one  pound  of  beef  fuet 
fhred,  pounded  mace,  cloves,  and  nutmeg  ;  two  pounds  of  the 
leaf  cut  into  dice,  a  leek  or  two,  a  handful  of  parfley,  a  little 
thyme  and  fweet-marjoram  chopped,  and  fome  penny-royal  5 
fix  or  eight  eggs,  a  pint  of  raw  cream,  half  a  pound  of  bread 
crumbs,  that  have  had  a  pint  of  fcalded  milk  poured  over  them  j 
feafon  high  with  pepper  and  fait ;  fill  the  fkins  about  half  full, 
prick  them  juft  as  they  are  boiled,  for  which  purpofe  have  two 

N  kettles. 
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kettles,  half-boil  them  in  one,  fhift  them  to  the  other ;  lay 
them  before  the  fire  on  clean  firaw.  Boil  the  grotts  about 
three  quarters  of  an  hour. 

Another  Way  to  make  Hog’s  Puddings. 

TAKE  the  fmalleft  oatmeal,  and  foak  it  in  hog’s-blood  ; 
put  to  it  a  quart  of  good  cream,  or  more,  if  required  ;  grate 
fome  bread  to  make  it  of  a  proper  thicknefs,  and  mince  in  the 
marrow  of  two  or  three  bones ;  put  in  a  leek,  and  fome  penny¬ 
royal  fhred  very  fine  3  break  in  the  yolks  of  lix  eggs,  and  three 
whites  3  put  in  fome  fait,  and  Jamaica  pepper  beat  fine,  and 
fome  of  the  hog’s-leaf  cut  in  fmail  fquare  bits  :  mix  all  thefe 
well  together,  and  fill  the  guts.  While  the  hogs  bleed,  ftir  the 
blood,  put  in  a  handful  of  fait,  and  keep  frir ring  till  it  is  cold, 
then  ftrain  it  through  a  fieve  for  ufe  3  wafh  the  fmail  guts  very 
clean,  and  rinfe  them  in  feveral  waters  :  fhift  the  water  often  ; 
and  w  hen  they  are  ufed  w'afh  them  in  rofe  water. 

Almond  Hog’s  Puddings. 

ONE  pound  of  fhred  beef  fuet,  half  a  pound  of  fweet  al¬ 
monds  blanched  and  beaten,  fix  or  feven  bitter  ones,  half  a 
pound  of  grated  bread,  a  little  pounded  mace,  eight  yolks  and 
four  whites  of  eggs  beaten,  one  pint  of  boiled  cream,  fweetened 
to  the  tafte  3  fill  the  fkins  half  full,  prick  them  3  boil  them  a 
quarter  of  an  hour. 

Rice  Hog’s  Puddings. 

DO  them  as  above,  only  rice  ihftead  of  almonds  3  add  a 
few  currants. 

Marrow  Hog’s  Puddings. 

A  QUARTER  of  a  pound  of  fweet  almonds,  blanched  and 
beaten,  with  a  little  rofe  water,  a  pound  of  Naples  bifeuit 
grated,  half  a  pound  of  marrow,  twelve  eggs,  half  the  whites, 
fome  cream  to  make  them  of  a  good  thicknefs,  fweetened,  a 
little  pounded  cinnamon,  and  nutmeg  grated,  fome  fait,  and  a 
very  little  rofe  water  3  rinfe  the  fkins  in  rofe  water,  but  let 
them  firft  be  perfedlly  clean  5  fill  the  fkins,  but  firft  lay  the 
marrow  in  water  to  take  out  the  blood  ;  then  mince  it  fmail, 
mix  it  with  the  other  ingredients,  and  fill  the  fkins. 

Sauftges. 

TWO  pounds  of  lean  pork,  three  pounds  of  chine  fat  free 
from  fkin,  fome  fage  leaves  chopped,  pounded  cloves,  pepper 

and 
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and  fait ;  beat  it  line,  and  either  prefs  it  into  pots  and  roll  it 
when  it  is  ufed,  or  put  it  into  Heins. 

Beef  and  fuet  make  very  good  faufages. 

Very  fine  Saufiages. 

TAKE  part  of  a  leg  of  pork  or  veal,  pick  it  clean  from 
Hein  or  fat;  to  every  pound  add  two  pounds  of  beef  fuer,  fhred 
both  feverally  very  fine  ;  mix  them  well  with  fage  leaves  chopped 
fine,  pepper,  fait,  nutmeg,  and  pounded  cloves,  a  little  grated 
lemon-peel;  put  this  clofe  down  in  a  pot;  when  it  is  ufed, 
mix  it  with  yolk  of  egg,  a  few  bread  crumbs  ;  roll  it  into 
lengths. 

German  Saufiages . 

BOIL  a  belly  piece  of  pork  till  tender,  cut  it  into  dice,  put 
to  it  feme  hog’s  blood,  with  rice  flower,  or  other  flower,  to 
thicken  it ;  feafon  it  well  with  pepper,  what  fait  is  neceffary, 
and  pounded  cloves  ;  put  this  into  the  great  Ikins,  which  fill 
about  half  full  ;  boil  them  ;  when  enough,  they  will  fwitn :  the 
pork  is  beft  to  be  out  of  the  pickle  for  hams,  &c. 

Bologna  Saufiages. 

TAKE  an  equal  quantity  of  beef,  veal,  pork,  beef  fuet,  and 
bacon  (the  middle  of  the  flitch)  all  boned  ;  chop  them  toge¬ 
ther  very  fine  ;  take  feme  fage-leaves  and  fweet  herbs  chopped 
very  fine,  enough  to  give  them  a  flavour,  with  forne  pepper  and 
fait ;  fluff  one  of  the  large  guts,  and  boil  it  foftly  :  an  hour 
will  do  it.  Prick  the  gut  to  prevent  its  burfting,  and  then  lay 
it  on  clean  ftraw. 

Dutch  Saufiages. 

TAKE  a  pound  of  lean  beef,  and  half  a  pound  of  beef  fuet 
minced  very  fmall,  with  three  quarters  of  a  pound  of  beef  fuet 
cut  in  large  pieces ;  feafon  them  with  black  pepper,  nutmeg, 
and  cloves,  fome  gariick  {bred  fmall,  a  little  white-wine  vine¬ 
gar,  bay  fait,  and  common  fait,  a  glafs  of  red  wine,  and  a 
glafs  of  rum  ;  when  thefe  ingredients  are  well  mixed  together, 
fluff  the  largeff  gut  which  can  be  got— fluff"  it  very  light — * 
hang  it  up  a  chimney,  and  fmoke  it  with  faw-duff  fora  week  ; 
hang  the  faufages  in  the  air  to  dry,  and  they  will  keep  a  year. 
They  are  very  good  boiled,  or  roafled.with  toail  under  them* 

Spanijh  Saufiages. 

PARBOIL  a  gammon  of  bacon,  or  part  of  a  lean  ham, 
&nd  ince  it  with  an  equal  quantity  of  fine  lard,  and  fome 

N  %  boiled 
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boiled  garlick,  fage,  thyme,  and  pepper,  nutmeg,  and  fait; 
mix!  them  with  the  yolks  of  eggs,  and  as  much  wine  as  will 
make  it  pretty  thick ;  fill  them  in  guts  as  big  as  four  common 
faufages;  hang  them  three  or  four  days  in  a  chimney:  eat  them 
with  oil  and  vinegar,  or  boil  them* 

Oyfter  Saufages, 

TAKE  the  lean  of  the  infide  of  a  loin  of  mutton,  cleaned 
from  the  ikin  and  firings,  the  fame  quantity  of  the  kidney  fuet, 
and  double  the  quantity  of  oyfters,  bearded  and  wiped  dry  ; 
chop  all  together  very  ftnall,  and  feafon  them  with  pepper  and 
fait,  then  roll  them  up  in  flower,  the  fize  of  faufages,  and  fry 
them  in  butter. 

To  clarify  Hogs  Lard . 

CUT  the  leaf  to  pieces,  put  it  into  a  jar,  fet  it  into  a  pot 
of  boiling  water  till  the  fat  melts,  pour  it  clear  off, 

^  ^  ^  ^  ^  ^  ^  ^  ^ 

Directions  to  choofe  Pig . 

THE  fow  is  preferable  to  the  boar,  the  flefh  has  a  better 
flavour  and  is  more  tender:  if  it  has  no  difagreeable 
fmell,  or  green  fpots  at  the  belly  or  tail,  it  is  frefh.  Short¬ 
necked  pigs  are  beft  5  but  they  fhould  be  dreffed  the  day  they 
are  killed. 

A  Pig  to  roaft. 

PUT  into  it  chopt  fage,  a  piece  of  butter  as  big  as  a  wal¬ 
nut,  and  a  little  pepper  and  fait  ;  few  it  up,  rub  it  over  with 
a  little  fw^eet  oil  on  a  feather,  fpit  it,  and  flower  it  very  well 
all  over,  keep  flowering  it  till  the  eyes  drop  out,  or  the 
crackling  is  hard  ;  when  the  pig  is  of  a  nice  brown,  and  the 
ffeam  draws  to  the  fire,  rub  it  well  with  a  bit  of  cold  butter  in 
a  cloth  ;  cut  off  the  head,  fave  the  gravy  which  runs  from  it; 
cut  off  the  ears  and  jaw-bones,  (which  are  to  be  laid  at  the 
ends  and  on  the  fides  of  the  difh  ;)  cut  the  pig  down  the  back 
quite  through,  bruife  the  brains,  chop  the  fage  ;  put  thefe  to 
lorne  rich  gravy,  and  what  has  been  faved  in  the  roafting  ;  pour 
fome  of  this  into  the  difh,  the  reft  in  a  boat  :  put  a  pig-iron 
againft  the  middle  of  the  fire  while  roafting,  or  it  will  be  apt 
to  burn.  For  fauce — -good  gravy,  plain  bread- fa uce,  or  bread- 
fauce  with  currants. 
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Pig  drejjed  like  Houfe  Lamb . 

TAKE  the  fore-quarter  of  a  pig,  about  fix  weeks  old  ;  (kin 
it  and  trufs  it  as  a  fore-quarter  of  lamb;  flower  it,  fprinkle  a 
little  fait  over  it,  and  fend  it  to  table  nicely  frothed.  With 
mint-fauce  or  fallad  it  will  eat  like  lamb.  When  it  comes  to 
table,  cut  off  the  fhoulder  and  fqueeze  a  Seville  orange  over 
it:  haif  an  hour  will  roaft  it. 

The  hind-quarter  is  very  good  roafted  in  the  fame  man¬ 
ner. 

Lo  barbicue  a  Pig. 

TAKE  a  pig  nine  or  ten  weeks  old,  fcalded,  &c.  as  for 
roafting;  make  a  fluffing  with  a  few  fage-Jeaves,  the  liver  of 
the  pig,  and  two  anchovies  boned,  wafhed,  and  cut  very  fmrdl  ; 
put  them  into  a  mortar  with  fome  crumbs  of  bread,  a  quarter 
of  a  pound  of  butter,  a  very  little  chyan  pepper,  and  half  a 
pint  of  Madeira  wine ;  beat  them  to  pafte,  and  few  it  up 
in  the  pig  :  lay  it  down,  at  a  great  diftance,  to  a  large  brifk 
fire;  finge  it  well;  put  into  the  dripping-pan  two  bottles  of 
Madeira  wine,  and  bafie  it  well  all  the  time  it  is  roafting  ; 
when  it  is  half-roafted,  put  into  the  dripping-pan  two  French 
rolls  ;  if  there  is  not  wine  enough  in  the  dripping-pan,  add 
more  :  when  the  pig  is  near  enough,  take  the  rolls  and  fauce 
and  put  them  into  a  fauce-pan;  add  to  them  one  anchovy  cut 
fmall,  a  bunch  of  fweet  herbs,  and  the  juice  of  a  lemon  ;  take 
up  the  pig,  put  an  apple  in  its  mouth,  and  a  roll  on  each  fide, 
then  ftrain  the  fauce  over  it. 

Some  barbicue  a  pig  of  fix  or  feven  weeks  old,  and  flick 
blanched  almonds  all  over  it,  but  bafte  it  with  Madeira  in  the 
fame  manner. 

A  Pig  in  Jelly . 

TAKE  a  pig  and  cut  it  into  quarters,  put  it  into  a  ftew> 
pan,  with  a  pint  of  Rhenifh  or  Lifbon  wine,  a  quart  of  water, 
a  little  lemon-peel,  the  juice  of  three  or  four  lemons,  two  or 
three  cloves  :  ftew  it  over  a  very  flow  fire  for  two  hours  ;  take 
it  up,  lay  the  pig  in  the  difti  it  is  intended  for  ;  ftrain  the  liquor, 
and  when  it  is  cold  fcum  off  the  fat,  leave  the  fettling  at  the 
bottom ;  warm  the  jelly  again  and  pour  over  the  pig ;  ferve  it 
up  cold  in  the  jelly. 

Pig's  Pettitoes ,  &c. 

BOIL  the  heart,  liver,  and  lights,  a  few  minutes,  (let  the 
feet  do  till  tender;)  fhred  them,  take  a  little  of  the  liquor  they 
were  boiled  in,  fome  pepper,  fait,  and  nutmeg,  a  little  grated 
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lemon-peel;  ftir  in  the  mince  with  a  bit  of  butter  and 
flower,  give  it  a  boil  up  :  ferve  it  with  the  feet  fplit  laid  on 
the  top,  and  toafled  fippets. 


*** ***** **** *  ***** ***  *******  *  **  **********  *** 


General  ’Directions  for  Soup  and  Broth . 

RE  AT  care  niufi  be  taken  to  keep  the  pots,  fauce-pans, 
_JT  and  covers,  at  all  times,  very  free  from  greafe  and  fand, 
but  more  particularly  for  foups  and  broths  :  be  careful  that  they 
only  fimmer ;  and  always  obferve  that  the  foup  or  broth  does 
not  tafte  of  one  thing  more  than  another  :  and  be  particularly 
careful  that  all  the  herbs  and  greens  are  well  picked  and 
walked. 

Broth  for  any  Soup  or  Stew. 

CUT  a  leg  of  beef  in  pieces,  or  any  lean  part,  and  a  fcrag 
of  mutton  ;  put  water  to  it  according  to  the  quantity  of  the 
meat;  and  a  little  fmall  beer:  when  it  boils  fcum  it,  add  onions, 
lemon-peel,  whole  pepper,  a  bunch  of  fweet  herbs,  fait,  and  a 
few  cloves;  let  this  flew  till  properly  reduced,  firain  it,  keep  it 
for  ufe.  Veal  may  be  added  to  it,  if  thought  necelfary. 

Soup  and  Bouillie . 

FOR  the  bouillie,  roll  five  pounds  of  brifket  of  beef  tight 
with. a  tape;  put  it  into  a  llew- pot,  with  four  pounds  of  the 
leg  of  mutton  piece  of  beef,  about  feven  or  eight  quarts  of 
water;  boil  thefe  up  as  quick  as  pofiible,  fcum  it  very  clean  ; 
add  one  large  onion,  fix  or  feven  cloves,  fome  whole  pepper, 
two  or  three  carrots,  a  turnip  or  two,  a  leek,  two  heads  of 
celery ;  flew  this  very  gently,  clofe  covered,  for  fix  or  feven 
hours;  about  an  hour  before  dinner  ftrain  the  foup  through  a 
piece  of  dimity  that  has  been  dipped  in  cold  water;  put  the  rough 
fide  upwards  :  have  ready,  boiled  carrots  cut  like  little  wheels, 
turnips  cut  in  balls,  fpinach,  a  little  chervil  and  forrel,  two 
heads  of  endive,  one  or  two  of  celery  cut  in  pieces ;  put  thefe 
into  a  tureen,  with  a  Dutch  loaf  or  a  French  roll  dried,  after  the 
crumb  is  taken  out ;  pour  the  foup  to  thefe  boiling  hot ;  add  a 
little  fah  and  chyan.  Take  the  tape  from  the  bouillie,  ferve  it 
in  a  fiparate  difin  ;  mafhed  turnips  and  fliced  carrots,  in  two 
little  difhes.  The  turnips  and  carrots  fhould  be  cut  with  an 
infhument  tht  may  be  bought  for  that  purpofe. 

Hedge - 
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Hodge-podge. 

CUT  a  piece  of  brifket  of  beef  into  pieces,  put  water  to  it, 
a  bunch  of  fweet  herbs,  an  onion,  Jome  whole  pepper  in  a  bit 
of  muflin,  a  carrot  or  two  cut  into  pieces;  when  it  has  boiled 
fome  time,  add  a  turnip  or  two  cut  into  pieces,  two  or  three 
heads  of  celery  cut  into  pieces ;  ftew  all  till  tender :  lettuce  may 
be  added,  young  cabbage,  and  a  few  green  peafe ;  if  the  tur¬ 
nips  are  put  in  at  the  firfl,  they  will  be  boiled  to  mafh. 

Another. 

CUT  a  piece  of  brifket  of  beef  into  eight  or  ten  pieces,  put 
it  into  a  veffel  that  will  hold  about  a  gallon,  befides  the  meat, 
&c.  put  in  three  full  quarts  of  water,  one  quart  of  fmall  beer, 
or  rather  lefs  ;  fcum  it  well,  put  in  onions,  carrots,  turnips, 
celery,  black  pepper,  a  little  fait;  when  the  meat  is  tender, 
take  it  out;  ftrain  the  foup  ;  put  a  bit  of  butter  into  a  ftew-pan, 
and  a  fpoonful  of  flower;  II ir  it  till  brown,  but  be  fure  not  to 
let  it  burn  ;  take  the  fat  off  the  foup,  put  it  into  the  ftew-pan, 
flew  it  with  the  beef  in  it,  and  the  niceft  part  of  three  or  four 
favoys  :  when  they  are  tender,  ferve  it;  turnips  and  carrots 
may  be  ferved  with  thefe,  without  the  favoys,  with  fpinach, 
celery,  and  endive. 

N.  B.  In  all  thefe  foups,  any  fort  of  fpices  or  roots  may  be 
added,  or  omitted. 

Leg  of  beef  cut  to  pieces,  and  ftewed  fix  or  feven  hours,  with 
carrots,  and  the  other  ingredients,  makes  very  good  foup ;  a 
little  fmall  beer  is  an  addition  to  all  brown  foups. 

A  cheap  Soup . 

TWO  pounds  of  lean  beef,  fix  onions,  fix  potatoes,  one 
carrot,  one  turnip,  half  a  pint  of  lplit  peafe,  four  quarts  of 
water,  fome  whole  pepper,  a  head  of  celery,  a  Britifh  herring ; 
when  boiled,  rub  this  through  a  coarfe  fieve;  add  lpinach  and 
celery  boiled,  dried  mint,  and  fried  bread. 

V eal  Soup. 

CUT  the  meat  off  a  leg  of  veal  in  thin  flices,  cut  it  clean 
from  the  bone ;  break  the  bone  in  pieces,  put  the  meat  in  a 
large  jug  or  jar,  put  in  with  it  a  bunch  of  fweet  herbs,  half  a 
pound  of  Jordan  almonds  blanched  and  beat  fine,  pour  on  it 
four  quarts  of  boiling  water  ;  cover  it  clofe,  and  let  it  ftand  all 
night  by  the  fire  ;  the  next  day  put  it  into  an  earthen  veffel  ;  let 
it  ftew  very  flowly  till  it  is  reduced  to  two  quarts,  take  off  the 
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fcum  very  clean,  as  it  rifes  while  boiling  ;  ftrain  it,  and  let  it 
ftand  to  fettle,  then  pour  it  clear  off  and  put  it  into  a  clean 
fauce-pan,  mix  with  it  either  boiled  rice  or  vermicelli. 

Three  ounces  of  rice  or  two  ounces  of  vermicelli. 

Calf's  Head  Soup. 

TAKE  a  Calf’s  Head,  wafh  it  clean,  ftew  it  with  a  bunch 
of  fweet  herbs,  an  onion  ftuck  with  cloves,  mace.,  pearl  barley, 
and  Jamaica  pepper ;  when  it  is  very  tender,  put  to  it  fome 
Hewed  celery ;  feafon  it  with  pepper,  and  ferve  it  with  the  head 
in  the  middle. 

A  rich  Gravy  Soup. 

CUT  feven  or  eight  pounds  of  lean  beef  to  pieces  ;  put  it 
into  a  flew-pot  with  a  fhank  of  ham,  or  a  bit  of  lean  bacon,  a 
little  bit  of  butter  ;  lay  on  the  meat  two  or  three  carrots  diced, 
two  onions,  a  turnip,  half  a  dozen  cloves,  three  heads  of  ce¬ 
lery,  a  bunch  of  fweet  herbs ;  cover  the  pot  clofe,  fet  it  over 
a  flow  fire,  at  a  diflance,  that  the  gravy  may  draw  out  gradually, 
which  pour  off;  then  let  the  meat  brown  over  a  fire  rather 
quick,  but  take  care  it  does  not  burn,  as  that  will  quite  fpoil 
the  foup  ;  pour  over  the  meat  fix  or  feven  quarts  of  water;  let 
this  fimmer,  or  boil  very  gently,  till  reduced  to  about  feven 
pints,  or  as  it  is  liked  for  richnefs  ;  put  to  it  the  gravy  which 
was  drawn  from  the  meat,  ftrain  it;  when  cold,  takeoff  the 
fat ;  heat  the  Soup  with  vermicelli,  and  the  niceft  part  of  a 
head  of  celery  boiled  and  cut  to  pieces,  chyan,  and  a  little  fait; 
carrot  may  be  added  cut  into  fmall  pieces  and  boiled,  with  fpi- 
nach  and  endive  ;  or  the  herbs  without  the  vermicelli,  or  ver¬ 
micelli  only;  a  dried  French  roll,  the  crumb  firft  taken  out. 
Make  the  foup  the  day  before  it  is  wanted. 

N.  B.  All  foups  and  ftews  are  beft  done  in  an  earthen  veffel, 
made  with  a  clofe  cover;  it  gives  them  a  rich  flavour,  and  is 
always  ufed  by  French  cooks.  '  "  '  ‘ 

Cow-heel  Soup. 

TAKE  fix  pounds  of  mutton,  five  pounds  of  beef,  and  four 
of  veal,  the  coarfeft  pieces  will  do  ;  cut  them  acrofs  with  a 
knife  ;  put  them  into  a  pot,  with  an  old  fowl  beat  to  pieces, 
and  the  knuckle  part  of  a  ham  ;  let  thefe  ftew  without  any  li¬ 
quor  over  a  very  flow  fire,  but  take  care  it  does  not  burn  to  the 
pot;  when  it  begins  to  flick  to  the  bottom,  ftir  it  about,  and 
then  put  in  fome  good  beef  broth  that  has  been  well  fcummed 
from  the  fat ;  then  put  in  fome  turnips,  carrots,  and  celery  cut 
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fmall,  a  bunch  of  fweet  herbs,  and  a  bay-leaf ;  then  add  fome 
clear  broth,  and  let  it  flew  about  an  hour  ;  while  this  is  doing, 
take  a  Cow-heel,  fplit  it,  and  fet  it  on  to  boil  in  fome  of  the 
fame  broth  ;  when  it  is  very  tender,  take  it  off,  and  fet  on  a 
ftew-pan,  with  fome  crufts  of  bread,  and  fome  more  broth  ;  let 
them  foak  for  eight  or  ten  minutes  :  when  the  foup  is  ftewed 
enough,  lay  the  crufts  in  a  tureen,  the  two  halves  of  the  Cow- 
heel  upon  them ;  and  then  pour  on  the  foup,  which  will  be  very 
lich  and  good. 

Soup  a-la-Reine . 

PUT  into  a  ftew-pan  two  pounds  of  lean  veal  cut  into  fiices, 
two  or  three  dices  of  ham  or  lean  bacon,  a  carrot,  a  large 
onion  fliced,  four  pepper-corns,  a  dozen  coriander  feeds  ;  let 
thefe  draw  very  gently  ;  add  four  quarts  of  beef-broth,  and  let 
it  boil  gently  one  hour ;  ftrain  it,  pound  the  white  of  a  roaft 
fowl ;  blanch  and  beat  half  a  pound  of  fweet  almonds,  half  a 
dozen  of  bitter  ;  bruife  four  yolks  of  eggs  boiled  hard  ;  mix 
thefe  with  the  foup  ;  rub  it  through  a  napkin,  heat  it  and 
add  a  little  cream  ;  keep  it  ftirring,  do  not  let  it  boil  ;  put  into 
the  tureen,  the  crumb  of  a  French  roll  whole. 

Soup  Lorraine. 

BLANCH  a  pound  of  almonds,  beat  them  in  a  mortar,  wuh 
a  very  little  water  to  keep  them  from  oiling  ;  put  to  them  all  the 
white  part  of  a  large  roaft  fowl,  and  the  yolks  of  four  poached 
eggs  ;  pound  all  together  as  fine  as  poftibie ;  take  three  quarts  of 
ftrong  veal  broth,  let  it  be  very  white,  and  fcum  off  all  the  fat, 
put  it  into  a  ftew-pan  with  the  other  ingredients,  and  mix  them 
well  together  ;  boil  them  foftly  over  a  ftove,  or  on  a  clear  lire  ; 
mince  the  white  part  of  another  roaft  fowl  very  fine ;  feafon  it 
with  pepper,  fait,  nutmeg,  and  a  little  beaten  mace ;  put  in  a 
bit  of  butter  as  big  as  an  egg,  and  a  fpoonful  or  two  of  the  Soup 
ftrained,  and  fet  over  the  ftove  to  be  quite  hot;  cut  two  French 
rolls  in  thin  fiices,  and  fet  them  before  the  fire  to  crifp  ;  take 
one  of  the  hollow  rolls  which  are  made  for  oyfter  loaves,  and  fill 
it  with  the  mince ;  lay  on  the  top  as  clofe  as  poflible,  and  keep 
it  hot ;  ftrain  the  foup  through  a  piece  of  dimity  into  a  clean 
fauce-pan,  let  it  flew  till  it  is  the  thicknefs  of  cream  ;  put  the 
crifped  bread  in  the  difh  or  tureen,  pour  the  foup  over  it,  and 
place  the  roll  with  the  minced  meat  in  the  middle. 

Soupe  de  SantL 

TAKE  a  dozen  pounds  of  gravy-beef,  put  it  into  a  pot, 
with  water  enough  to  cover  it,  and  two  quarts  over*  put  in  fome 
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pepper,  fait,  fpices,  and  a  few  fweet  herbs;  boil  it  very  foftly, 
till  the  goodnefs  of  the  meat  is  all  in  the  broth  :  this  may  be  fet 
on  and  boiled  over  night;  in  the  morning,  fet  on  a  pot  with  a 
knuckle  of  veal,  and  a  fowl,  an  old  cock  will  do  ;  Drain  the 
beef  from  the  broth  ;  put  to  it  the  veal,  and  fet  it  on  to  ftew  ; 
put  to  it  nutmeg  fliced,  two  or  three  blades  of  mace  :  let  this 
Simmer  till  the  meat  is  boiled  down,  (the  liquor  will  be  as  ftrong 
as  jelly)  then  put  in  a  large  flice  of  bacon  ftuck  with  cloves ; 
let  it  boil  five  minutes  after  the  bacon  is  in,  take  it  up  and 
Drain  it  off,  then  cut  into  thin  pieces  a  quarter  of  a  pound  of 
bacon  ;  lay  it  at  the  bottom  of  a  ftew- pan,  and  put  to  it  a  piece 
of  butter  ;  over  this,  lay  five  pounds  of  veal  cut  into  thin  Dices, 
fet  this  over  a  clear  fire  to  colour ;  when  it  cracks,  put  in  fome 
of  the  fat  from  the  hot  broth,  and  ftir  it  very  little;  Dice  two 
middling  carrots,  three  turnips,  and  one  onion  :  throw  thefe 
in,  with  fome  parftey  cut  fmall,  feme  thyme-leaves  ftript  from 
the  ftalks,  fome  whole  pepper,  and  fame  frefh  mu-fhrooms  ;  fry 
all  thefe  well  together,  and  when  of  a  good  colour,  put  it  all 
into  the  pot  of  broth  ;  fome  of  the  broth  muft  be  left  to  foften 
the  bread  for  the  foup. 

When  all  this  is  ready,  take  fome  endive  and  Dutch  lettuce, 
fome  chervil  and  celery,  wafh  and  drain  them  very  well,  cut 
them  fmall,  put  them  into  a  fauce-pan  and  pour  fome  of  the 
broth  upon  them  ;  ftew  them,  and  then  cut  off  the  crufts  of  two 
French  rolls  ;  boil  them  up  in  three  pints  of  broth,  and  ftrain 
it  through  a  fieve  ;  put  this  to  the  herbs  that  are  ftewing ;  when 
this  has  boiled  up  with  the  herbs,  pour  all  together  into  the  pot 
of  foup,  and  let  it  boil  a  quarter  of  an  hour ;  be  very  careful  to 
feum  off  the  fat:  then  lav  in  the  bottom  of  a  tureen,  fome 
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French  bread  in  Dices,  or  the  crufts  of  rolls  dried  before  the 
fire,  but  they  muft  be  foaked  in  a  little  of  the  broth  firft  ;  when 
thefe  are  laid  in  the  tureen,  have  ready  a  nice  young  fowl 
boiled  very  white,  and  lay  in  the  middle  upon  them  ;  then 
pour  in  the  foup  :  this  quantity  is  for  a  large  family  ;  but  if  it 
is  made  for  a  fmall  one,  it  will  ferve  many  times,  and  be  better 
every  time  it  is  warmed  up.  This  is  an  exceeding  rich  good  foup. 

Sante  Scupe  the  Englijh  way. 

TAKE  ten  or  twelve  pounds  of  gravy  beef,  a  knuckle  of 
veal,  and  the  knuckle  part  of  a  leg  of  mutton,  a  couple  of 
fowls,  or  two  old  cocks  will  do  as  well,  a  gallon  of  water; 
Jet  thefe  ftew  very  foftly  till  reduced  to  one  half  (fet  them  on  to 
flew  the  night  before ;)  add  to  them  fome  crufts  of  bread  ;  put  in 
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a  bunch  of  fweet  herbs,  fome  celery,  forrel,  chervil,  and  pur- 
flain,  if  agreeable  ;  or  any  of  them  may  be  left  out :  when  it  is 
ftrong  and  good,  {train  it ;  fend  it  to  table,  with  either  a  roaft 
or  boiled  fowl,  or  a  piece  of  roaft  or  boiled  neck  of  veal ;  in 
the  middle,  fome  fried  bread  in  a  plate. 

Soupe  au  Bourgeois . 

TAKE  a  dozen  heads  of  endive,  and  four  or  five  bunches  of 
celery  ;  wafh  them  very  clean,  cut  them  into  fmall  bits,  let 
them  be  well  drained  from  the  water,  put  them  into  a  large 
pan,  and  pour  upon  them  a  gallon  of  boiling  water  j  fet  on 
three  quarts  of  beef-gravy  made  for  foup,  in  a  large  fauce-pan  ; 
ftrain  the  herbs  from  the  water  very  dry  :  when  the  gravy  boils, 
put  them  in  ;  cut  off  the  crufts  of  two  French  rolls,  break  them, 
and  put  into  the  reft  ;  when  the  herbs  are  tender,  the  foup  is 
enough  ;  a  boiled  fowl  may  be  put  into  the  middle,  but  it  is 
Very  good  without. 

If  a  white  foup  is  liked  better,  it  fhould  be  veal  gravy. 

Soupe  Puree. 

TAKE  fome  fine  young  green  peafe,  put  them  on  to  boil  in  a 
fmall  quantity  of  water ;  give  them  a  boil  or  two,  and  then 
pour  away  the  water ;  ftrain  the  peafe  in  a  fieve,  and  put  them 
into  a  marble  mortar,  beat  them  to  mafh,  and  put  them  by ; 
then  put  in  a  frying-pan  half  a  pound  of  butter,  a  quarter  of  a 
pound  of  bacon  cut  like  dice,  two  onions  cut  fmall,  a  fprig  of 
thyme,  a  little  parfley,  fome  pepper,  fait,  cloves  bruifed,  and 
the  crufts  of  two  French  rolls  ;  let  the  pan  on  a  moderate  fire, 
and  ftir  it  about  till  the  bread  is  crifp,  and  the  reft  of  a  good 
brown ;  then  put  it  into  a  ftew-pan,  and  pour  to  it  three  quarts 
of  rich  broth  ;  let  this  fimmer  together  for  half  an  hour,  but  be 
careful  to  fcum  off  the  fat  as  it  rifes,  and  when  it  is  quite  clear 
from  fat,  put  in  the  peafe  ;  ftir  all  together,  and  let  them  boil  two 
or  three  times,  then  ftrain  it  through  a  hair  fieve,  and  it  will 
run  through  of  a  fine  thicknefs ;  put  fome  fried  bread  into  the 
tureen,  and  pour  in  the  foup.  It  may  be  ferved  up  without  any 
thing  elfe ;  but  there  is  generally  fomething  put  in  the  mid¬ 
dle  :  a  knuckle  of  veal  boiled  or  ftewed  very  white  is  good,  and 
when  in  feafon,  a  green-goofe,  or  ducklings  roafted,  make  it 
very  elegant. 

Blue  Peafe  Soup . 

TAKE  a  quart  or  three  pints  of  blue  peafe,  fet  them  on  to 
boil  in  a  great  deal  of  water  $  when  they  are  boiied  quite  tender, 

beat 
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beat  the  peafe  to  mafh!,  and  then  pulp  them  through  a  fieve, 
put  them  to  fome  ftrong  veal  broth ;  let  them  fimmer  till  the 
foup  is  of  a  proper  thicknefs  (before  the  peafe  are  put  to  the 
broth  mix  them  with  fome  juice  of  fpinach  to  colour 
them,  or  the  juice  of  the  leaves  of  green  wheat ;  this  is  better 
than  the  juice  of  fpinach,  as  the  colour  from  wheat-leaves  is 
finer,  and  it  has  no  particular  tafte;)  when  the  foup  is  enough, 
add  fome  fpinach,  lettuce,  and  cabbage,  fir  ft  fried  and  then 
boiled  ;  boil  up  thefe  in  the  foup ;  add  a  little  chyan,  fcum 
any  fat  that  may  arife,  put  in  a  little  chopped  mint,  and  fend 
it  to  table. 

Green  Peafe  Soup. 

BOIL  four  or  five  pounds  of  the  knuckle  or  fcrag  of  veal  to 
rags,  in  four  or  five  quarts  of  water,  with  fait,  pepper,  a  little 
mace,  an  onion  ;  ftrain  this  ;  put  to  the  liquor  one  quart  of  old 
peafe  ;  boil  them  till  tender,  pulp  them  through  a  fieve  ;  add 
•  about  a  pint  or  more  of  young  peafe,  half-boiled,  fpinach, 
lettuce,  and  cabbage,  firft  boiled,  then  fried  ;  boil  all  together 
till  the  peafe  are  enough  ;  add  a  little  chyan,  fcum  off  the  fat  that 
rifes  from  the  greens  ;  add  a  little  chopped  mint;  hoil  the  meat 
the  night  before.  Neck  of  lamb  will  fupply  the  place  of  veal. 

Peafe  Soup . 

CUT  three  or  four  onions,  (two  only  if  large)  two  carrots, 
fome  fpinach,  celery,  endive,  a  turnip,  into  a  ftew-pan  ;  fry 
them  with  a  bit  of  butter,  fo  as  to  be  as  little  greafy  as  pof- 
fible  ;  put  them  into  a  ftew-pot,  with  four  quarts  of  water 
(if  the  foup  is  to  be  very  rich,  as  much  beef  broth)  fome  roaft 
beef  bones  if  they  are  to  be  had,  a  red  herring,  or  a  bit  of 
lean  bacon,  a  quart  of  fplit  peafe;  let  this  flew  gently  till 
the  peafe  are  very  foft ;  pulp  them  through  a  fine  cullen¬ 
der,  or  a  coarfe  fieve ;  when  cold,  take  off  the  top,  heat  the 
foup  with  celery  boiled  and  cut  to  pieces,  fpinach,  endive, 
and  a  little  chyan  ;  cut  fome  bread  like  dice,  fry  it  very  dry, 
put  it  into  a  tureen,  pour  in  the  foup;  add  a  little  dried  mint, 
rubbed  very  fine,  or  if  preferred,  the  herbs  may  be  fried  after 
they  are  boiled  ;  fome  gravy  that  has  run  from  a  piece  of  meat 
is  a  great  addition  :  if  the  foup  does  not  appear  quite  thick 
enough,  mix  a  little  flower  very  fmooth,  and  add  to  it;  but  be 
fure  boil  it  up  a  few  minutes,  or  the  flower  will  tafte  raw  ;  the 
liquor  of  a  leg  of  pork  makes  good  peafe  foup  in  a  common 
way,  or  any  bones  boiled. 


Savoy 
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Savoy  Soup. 

TAKE  five  large  favoys,  cut  them  in  quarters  and  boil  them 
a  little  in  water;  ftrain  the  water  off;  when  they  are  cool, 
fqueeze  them  dry  from  the  water,  then  put  them  into  a  fauce- 
pan,  with  as  much  beef  gravy  as  will  cover  them  :  fet  the  fauce- 
pan  on  a  moderate  fire,  cover  them  very  clofe,  and  let  them 
ffew  two  hours  ;  then  fet  on  a  large  frying-pan,  with  a  quarter 
of  a  pound  of  butter;  {bake  in  fome  Bower,  and  ftir  it  till  it  is 
brown  ;  peel  a  couple  of  onions,  put  them  into  the  butter,  and 
ftir  it  well  about ;  when  thefe  are  fried  brown,  pour  in  a  quart 
of  veal  gravy,  mix  them  all  well  together  ;  foak  fome  crufts  of 
French  rolls  in  the  gravy  where  the  favoys  are  ftewed,  and  lay 
them  at  a  little  diftance  from  each  other  ;  then  pour  in  the 
gravy  and  onions.  This  is  a  very  rich  good  foup. 

Hop- top  Soup. 

TAKE  a  large  quantity  of  Hop-tops,  in  April,  when  they 
are  in  their  greateft  perfection  ;  tie  them  in  bunches  twenty  or 
thirty  in  a  bunch  ;  lay  them  in  fpring-water  for  an  hour  or  two, 
drain  them  well  from  the  water,  and  put  them  to  fome  thin 
peafe  foup ;  boil  them  well,  and  add  three  fpoonfuls  of  the 
juice  of  onions,  fome  pepper,  and  fait ;  let  them  boil  fome  time 
longer;  when  done,  foak  fome  crufts  of  bread  in  the  broth,  and 
lay  them  in  the  tureen,  then  pour  in  the  foup. 

This  is  a  plain  foup,  but  very  good ;  the  French  pour  in 
fome  cray-fifti  cullis. 

Brcwn  turnip  Soup . 

CUT  four  pounds  of  gravy-beef  in  thiq  flices,  put  it  into  a 
ftew-pan,  with  a  little  fat  bacon;  fry  it  brown,  put  in  two 
turnips  and  one  diced  carrot;  when  it  is  brown,  and  the  gravy 
runs  from  it,  put  into  the  pan  fome  good  beef  broth,  cloves, 
mace,  pepper,  a  bunch  of  fweet  herbs,  four  young  onions,  and 
a  fprig  of  parfley  ;  let  thefe  ftew  till  the  gravy  is  very  rich,  then 
ftrain  it  through  a  fieve  :  have  ready  a  duck  half-roafted,  put  it 
whole  into  the  foup ;  then  cut  fome  turnips  like  dice,  and  fry 
them  brown  in  butter;  put  them  into  the  foup,  let  the  duck 
ftew  in  the  foup  till  it  is  enough;  ferve  it  up  with  the  duck  in 
the  middle. 

Soup  with  Sorrel  and  Eggs. 

TAKE  a  knuckle  of  veal,  and  the  chump  end  of  a  leg  of 
mutton,  with  a  bunch  of  fweet  herbs,  pepper,  fait,  cloves,  and 
mace  ;  ftew  it  very  fiowly  till  it  is  rich  and  ftrong ;  ftrain  it  off, 

and 
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and  put  into  it  a  young  fowl ;  cover  it,  and  let  it  ftew  again  very 
flowly  ;  then  take  two  or  three  handfuls  of  forrel  well  wafhed, 
cut  it  in  pieces,  not  too  fmall ;  fry  it  in  butter,  and  put  it  into 
the  foup ;  let  it  all  boil  till  the  fowl  is  thoroughly  done,  fcum 
it  very  clean,  and  fend  it  to  table  ;  fome  lay  poached  eggs 
round. 

It  may  be  eat  without  the  eggs  and  forrel,  and  is  very  good. 

Afparagus  Soup . 

CUT  four  or  five  pounds  of  beef  to  pieces ;  fet  it  over  a  fire, 
with  an  onion  cr  two,  a  few  doves,  and  fome  whole  black, 
pepper,  a  calf’s  foot  or  two,  a  head  or  two  of  celery,  a  very  little 
bit  of  butter;  let  it  draw  at  a  diftance  from  the  fire  ;  put  in  a 
quart  of  warm  beer,  three  quarts  of  warm  beef  broth,  or  water: 
let  thefe  ftew  till  enough  ;  ftrain  it,  take  off  the  fat  very  clean, 
put  in  fome  afparagus  heads  cut  fmall  (palates  may  be  added, 
boiled  very  tender)  and  a  toafted  French  roll,  the  crumb 
taken  out. 

Chefnut  Soup. 

TAKE  fome  flices  of  ham  or  bacon,  a  pound  of  veal,  a 
pigeon  cut  into  pieces,  a  bunch  of  fweet  herbs,  and  an 
onion,  a  little  pepper,  fome  mace,  and  a  piece  of  carrot ;  lay 
the  bacon  or  ham  at  the  bottom  of  the  ftew-pan,  fet  it  over  a 
flow  fire  till  it  begins  to  flick  to  the  pan  ;  then  put  in  a  cruft 
of  bread,  and  pour  in  two  quarts  of  beef  broth  ;  let  it  boil 
foftly  till  one  third  is  near  wafted  ;  then  ftrain  it  off ;  take  half 
a  hundred  of  the  beft  chefnuts,  roaft  and  peel  them  ;  let  them 
flew  in  beef  broth,  enough  to  cover  them,  till  they  are  quite 
tender;  add  them  to  the  foup  which  was  {trained  off;  feafon  it 
with  fait,  and  put  in  a  fried  French  roll. 

Vermicelli  Soup . 

CUT  a  fcrag  of  mutton,  the  knuckle  part  of  a  leg  of  veal, 
and  two  pounds  of  beef,  into  pieces;  put  them  into  a  veffel, 
with  a  little  bit  of  butter,  a  bit  of  lean  ham  or  bacon,  four 
heads  of  celery,  a  bunch  of  fweet  herbs,  a  large  onion  or 
two,  three  large  carrots,  two  turnips,  a  few  trufftes  and  mo¬ 
rel  Is  ;  cover  this  clofe,  fet  it  over  a  flow  fire  for  half  an  hour, 
then  pour  in  a  gallon  of  boiling  water;  let  it  fimmer  gently  till 
enough  ;  ftrain  the  foup,  heat  it  with  two  ounces  of  vermicelli ; 
add  juft  the  white  part  of  a  head  of  celery,  cut  into  lengths 
and  boiled,  a  fmall  French  roll,  the  crumb  taken  out:  the 
celery  may  be  omitted  ;  put  in  afparagus  heads  cut  fmall. 

Rice 
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Rice  Soup . 

TAKE  a  fowl,  with  the  tops  of  the  ribs  of  beef,  and  put  them 
into  a  pot  with  a  gallon  of  water  ;  ftevv  them  the  night  be¬ 
fore  they  are  wanted,  till  it  is  good  broth,  and  foak  at  the  fame 
time  two  large  tea  cups  full  of  rice  well  picked  ;  in  the  morn¬ 
ing,  put  the  rice  into  a  ftew-pan,  and  ftrain  the  broth  to  it  by 
degrees  while  it  is  ftewing,  ftir  it  often  ;  let  it  flew  above 
an  hour,  then  take  a  little  of  the  broth,  and  fqueeze  in  a  little 
faffron,  juft  to  colour  it;  fqueeze  in  fome  juice  of  lemon; 
toaft  fome  crufts  of  French  bread,  and  put  them  in  ;  let  the 
foup  fimmer  a  little,  take  off  the  fcum  that  rifes ;  ferve  it 
with  a  boiled  fowl  in  the  middle. 

Hare  Soup . 

TAKE  a  large  old  hare  cut  into  pieces,  put  it  into  a  pan 
or  jug,  with  a  little  fait,  two  large  onions,  one  red  herring, 
three  or  four  blades  of  mace,  half  a  pint  of  red  wine,  three 
quarts  of  water;  fend  it  to  the  oven  and  bake  it  three  hours  ; 
then  ftrain  it  off  into  a  large  ftew-pan,  put  into  it  three  ounces 
of  French  barley  or  fago,  ready  boiled;  fcald  the  liver  of  the 
hare,  bruife  it,  and  rub  it  through  a  hair  fieve  with  the  back 
of  a  fpoon  ;  add  it  to  the  foup,  with  a  quarter  of  a  pound  of 
butter ;  fet  it  over  the  fire,  keep  ftirring  it,  but  do  not  let 
it  boil.  '  _  • 

Giblet  Soup. 

FOUR  pounds  of  gravy  beef,  two  pounds  of  fcrag  of  mutton, 
two  pounds  of  fcrag  of  veal;  put  to  this  meat  two  gallons  of 
water,  and  let  it  flew  very  foftly  till  it  is  a  ftrong  broth  ;  let  it 
ftand  to  be  cold,  and  fcum  off  the  fat;  take  two  pair  of  giblets 
well  fcalded  and  cleaned,  put  them  into  the  broth,  and  let  them 
fimmer  till  they  are  very  tender;  take  out  the  giblets,  and  ftrain 
the  foup  through  a  dimity;  put  a  piece  of  butter  rolled  in  flower 
into  a  ftew-pan,  make  it  of  a  light  brown ;  have  ready  chopped 
final!,  fome  parfley,  chives,  a  little  pennyroyal,  and  a  little 
fweet  marjoram  ;  put  the  foup  over  a  very  flow  fire;  put  in  the 
giblets  fried,  butter,  herbs,  a  little  Madeira  wine,  fome  fait,  and 
fome  chyan  pepper ;  let  them  fimmer  till  the  herbs  are  tender, 
then  fend  the  foup  to  table  with  the  giblets  in  it. 

Pocket  Soup. 

TAKE  off  all  the  meat,  but  leave  out  the  fkin  and  fat,  from 
a  large  leg  of  veal,  and  boil  it  in  four  quarts  of  water  till  it  is 
a  ftrong  jelly  ;  keep  the  pot  very  clofe  covered,  and  let  it  but 
10  juft 
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juft  fimmer;  when  it  is  a  very  rich  jelly  (which  will  be  eafily 
known,  by  taking  Tome  out  in  a  fpoon  and  letting  it  ftand  till 
it  is  cold)  then  ftrain  it  through  a  fieve  into  an  earthen  pan  ; 
when  it  is  cold,  take  off  all  the  fat;  then  take  a  large  ftew-pan 
with  boiling  water,  fet  it  over  a  ftove  ;  take  fome  well  glazed 
cups,  and  fill  them  with  jelly,  which  muft  be  taken  up  very 
clear  from  the  fettling  at  the  bottom,  and  fet  them  in  the  ftew- 
pan  of  water  (great  care  muft  be  taken  not  to  let  the  water 
get  into  the  cups,  as  it  will  fpoil  it ;)  let  the  water  boil  gently 
all  the  time,  till  the  jelly  is  as  thick  as  glue  ;  take  them  and  let 
them  ftand  to  cool,  then  turn  them  out  upon  fome  new  coarfe 
flannel,  which  will  draw  out  all  the  moifture;  in  fix  hours 
turn  them  on  more  frefti  flannel,  and  continue  fo  to  do  till 
they  are  quite  dry  ;  keep  them  in  a  dry  warm  place,  and  in  a 
little  time  they  will  be  like  a  piece  of  glue,  which  may  be  car¬ 
ried  in  little  tin  boxes  in  the  pocket ;  when  they  are  wanted 
pour  a  quart  of  boiling  water  on  a  piece  of  glue  as  big  as  an 
egg,  and  ftir  it  till  all  the  glue  is  melted ;  feafon  it  with  fait ; 
and  if  herbs  are  agreeable,  boil  them  in  fome  water,  and  pour 
that  water  over  the  glue ;  or  chop  the  herbs  when  boiled,  put 
them  to  the  glue,  and  pour  the  boiling  water  over  both. 

Brown  portable  Soup. 

BONE  a  large  leg  of  beef,  take  off  the  fat  and  fkin,  take  all 
the  finev/s  clean  from  the  bones;  put  it  into  a  ftew-pot,  with 
four  gallons  of  foft  water;  when  it  boils,  put  in  fix  anchovies, 
half  an  ounce  of  mace,  twenty  cloves,  half  an  ounce  of  whole 
white  pepper,  two  or  three  onions  cut  in  half,  a  bunch  of 
thyme,  fweet  marjoram,  winter  favory,  parfiey,  and  a  carrot 
cut  into  pieces,  with  the  bottom  cruft  of  a  twopenny  loaf  well 
baked  ;  cover  it  very  clofe,  and  let  it  fimmer  very  gently  for 
fix  or  feven  hours  ;  then  ftir  it  together,  and  let  it  fimmer  till 
it  is  a  very  rich  jelly,  which  may  be  known  by  the  far  e  rule  as 
is  mentioned  in  the  pocket  foup  ;  then  take  it  and  ftrain  it 
through  a  coarfe  hair  bag  ;  d 6  it  in  the  fame  manner  as  the 
pocket  foup. 

This  is  exceedingly  good  for  all  foups,  fauces,  or  gravies  : 
— when  it  is  ul'ed  for  foup,  prepare  it  as  the  pocket  foup  :  for 
change,  rice  may  be  boiled,  or  barley,  vermicelli,  or  celery 
cut  fmall,  or  truffles  and  morells  ;  whichever  is  put  in  muft 
be  tender ;  then  ftir  in  the  glue,  and  give  it  a  boil  and  any 
of  the  ingredients  with  it. — If  it  is  ufed  for  gravy,  pour  the 
boiling  water  on  whatever  quantity  is  wanted  ;  when  it  is  melt- 
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cd,  put  into  it  any  other  ingredients  as  in  the  other  fauces,  as 
this  is  only  inftead  of  a  good  gravy  ;  and  it  may  be  made  either 
weak  or  ftrong  by  adding  more  or  lefs  of  the  glue. 

Inftead  of  tin  boxes,  put  it  into  ftone  jars;  keep  it  clofe 
covered  in  a  dry  place  free  from  damp. 

For  white  portable  foup,  take  a  leg  of  veal,  and  bone  it, 
with  two  dozen  of  chicken  feet  waffled  clean  and  cut  into 
pieces ;  put  all  into  a  large  ftew-pot,  and  fimmer  gently  for 
feven  or  eight  hours,  and  then  manage  this  likewife  as  the 
pocket  foup. 

Mock  T urtle  Soup , 

LET  the  head  be  fcalded  with  the  fkin  on ;  pull  off  the 
horny  part,  which  cut  into  pieces  about  two  inches  fquare  ; 
waffl  and  clean  thefe  well  ;  dry  them  with  a  cloth  ;  put  them 
into  a  ftew-pan,  with  four  quarts  of  broth,  fweet  bafil,  knotted 
marjoram,  favory,  a  little  thyme,  fome  parfley,  all  chopped 
fine;  cloves  and  mace  pounded;  chyan,  not  too  much  ;  fome 
green  onions,  and  efchalot  chopped ;  a  few  freffl  mufflrooms 
chopped  ;  halFa  pint  of  Madeira  ;  ftew  all  together  gently,  till 
reduced  to  two  quarts;  heat  a  little  broth,  with  a  gill  of  cream, 
fome  flower  mixed  fmooth  in  it ;  the  yolks  of  two  eggs ;  keep  thefe 
ftirring  over  a  gentle  fire  till  near  boiling ;  then  add  them  to 
the  foup,  ftirring  it  as  it  is  poured  in,  for  it  is  very  apt  to 
curdle ;  then  let  all  ftew  together  for  an  hour,  or  more  :  when 
it  is  ready  to  fend  to  table,  throw  in  forced-meat  balls  boiled, 
hard  yolks  of  eggs  :  when  off  the  fire,  fqueeze  in  the  juice  of 
half  a  lemon,  and  half  an  orange ;  the  balls  muft  be  feafoaed 
as  the  foup;  the  mufhrooms  may  be  omitted.  The  quantity 
of  foup  may  be  increafed,  by  adding  more  broth,  with  calves 
feet  and  ox  palates  boiled  tender  and  cut  into  pieces. 

Fhe  Broth  for  the  Mock  turtle  Soup . 

THE  calf’s  head,  when  the  horny  part  is  taken  off;  fix  or 
feven  pounds  of  beef;  a  calf’s  foot  or  two;  two  carrots,  a 
turnip,  two  onions,  a  fhank  of  ham,  one  head  of  celery, 
cloves,  whole  pepper ;  a  bunch  of  fweet  herbs,  a  piece  of 
lemon-peel,  a  few  truffles,  eight  quarts  of  water;  ftew  thefe 
well,  ftrain  it. 

FISH  SOUPS. 

Stock  for  brown  or  white  Fijh  Soups . 

TAKE  a  pound  of  fcate,  four  or  five  flounders,  and  two 
pounds  of  eels ;  cut  them  into  pieces,  put  to  them  as  much 
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water  as  will  cover  them,  feafon  them  with  mace,  an  oniorf 
jfluck  with  cloves,  a  head  of  celery,  two  parfley-roots  diced, 
dome  pepper  and  fait,  a  bunch  of  fweet  herbs  ;  let  it  dimmer 
an  hour  and  half,  covered  down  fclofe ;  drain  it  off  for  ufe  : 
if  it  is  for  brown  foup,  fry  the  dih  fird  in  brown  butter,  and 
then  do  it  as  before  mentioned  :  it  will  not  keep  more  than  two 
or  three  days. 

Eel  Soup . 

TAKE  two  pounds  of  eels,  put  to  them  two  quarts  of 
water,  a  crud  of  bread,  two  or  three  blades  of  mace,  dome 
whole  pepper,  an  onion,  and  a  bunch  of  fweet  herbs  ;  cover 
them  clofe,  and  let  them  dew  till  half  the  liquor  is  waded  ; 

drain  it;  toad  fome  bread,  and  cut  it  fmall ;  if  the  foup  is 

not  rich  enough,  it  mud  boil  till  it  is  dronger :  a  piece  of 

carrot  may  be  added,  if  agreeable.  This  foup  will  be  as  good 

as  if  meat  was  put  into  it.  A  pound  of  eels  makes  a  pint  of 
foup.  . 

Scats  Soup. 

TAKE  two  pounds  of  fcate,  fkin  and  wadi  it,  boil  it  in 
fix  quarts  of  water  :  when  it  is  boiled,  take  the  meat  from 
the  bones  ;  take  two  pounds  of  flounders,  wafh  them  clean, 
put  them  into  the  water  the  fcate  was  boiled  in,  with  dome 
lemon-peel,  a  bunch  of  fweet  herbs,  a  few  blades  of  mace, 
fome  horfe-radifh,  the  cruft  of  a  penny  loaf,  a  little  parfley,  and 
the  bones  of  the  fcate ;  cover  it  very  clofe,  and  let  it  dimmer 
till  it  is  reduced  to  two  quarts ;  then  drain  it  off,  and  put  to 
it  an  ounce  of  vermicelli,  fet  it  on  the  fire  and  let  it  boil  very 
foftly;  take  one  of  the  hollow  rolls  (which  are  made  for  cyders) 
and  fry  it  in  butter  ;  take  the  meat  of  the  fcate,  pull  it  into 
little  dices,  put  it  into  a  fauce-pan,  with  two  or  three  fpoon- 
fuls  of  the  foup  ;  diake  into  it  a  little  flower  and  a  piece  of 
butter,  fome  pepper  and  fait;  fhake  them  together  in  a  fauce- 
pan  till  it  is  thick,  then  fill  the  roll  with  it;  pour  the  foup 
into  the  tureen,  put  the  roil  into  it,  and  fend  it  to  table. 

Mufcle  Soup. 

TAKE  a  hundred  of  mufcles,  wadi  them  very  clean,  and 
put  them  into  a  fauce-pan  till  they  open  ;  take  them  from  the 
fliells,  beard  them,  and  drain  the  liquor  through  a  lawn  fieve ; 
beat  a  dozen  of  cray-fifh  very  fine,  with  as  many  almonds 
blanched  in  a  mortar  ;  then  take  a  carrot  and  fmall  parfnip 
fcraped,  and  cut  in  dices,  fry  them  brown  in  butter ;  take  the 
mufcle  liquor,  with  a  fmall  bunch  of  fweet  herbs,  a  little 
. '  parfley. 
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parfiey,  and  horfe-radifh,  with  the  cray-fifli  and  almonds,  a 
little  pepper  and  fait,  and  half  the  mufcles,  with  a  quart  of 
water,  or  more  ;  let  it  boil  till  all  the  goodnefs  is  out  of  the 
ingredients  ;  then  ftrain  it  off  to  two  quarts  of  the  white  fifh 
ftock  ;  put  it  into  a  fauce-pan  ;  put  in  the  reft  of  the  mufcles, 
a  few  mulhrooms  and  truftles,  a  leek  w allied  and  cut  fmall  ; 
take  two  French  rolls,  cut  out  the  crumb,  fry  it  brown,  cut  it 
into  little  pieces,  and  put  it  into  the  foup;  let  it  boil  together  for 
a  quarter  of  an  hour,  with  the  fried  carrot  and  parfnip  ;  at  the 
fame  time  take  the  crufts  of  the  rolls  and  fry  them  crifp ;  take 
the  other  half  of  the  mufcles,  a  quarter  of  a  pound  of  butter,  a 
fpoonful  of  water ;  ftiake  in  a  little  flower,  fet  them  on  the  fire 
till  the  butter  is  melted ;  feafon  it  with  pepper  and  fait ;  then 
beat  the  yolks  of  three  eggs,  put  them  in,  ftir  them  all  the 
time  for  fear  of  curdling;  grate  a  little  nutmeg;  when  it  is 
thick  and  fine,  fill  the  rolls,  pour  the  foup  into  the  tureen,  and 
fet  the  rolls  in  the  middle. 

* 

Cyfter  Soup. 

TAKE  what  quantity  of  fifh  ftock  will  be  wanted  ;  then 
take  two  quarts  of  oyfters  without  the  beards,  beat  the  hard 
part  in  a  mortar,  with  yolks  of  ten  hard  eggs  ;  put  them  to  the 
fifh  ftock,  fet  it  over  the  fire ;  feafon  it  with  pepper,  fait,  and 
grated  nutmeg;  when  it  boils,  put  in  the  eggs ;  let  it  boil  till 
it  is  of  a  good  thicknefs,  and  like  a  fine  cream. 

Lobfier  Soup. 

TAKE  a  pound  of  veal,  cut  it  into  thin  fiices,  half  a  pound 
of  the  lean  of  a  loin  of  mutton  ;  feafon  thefe  with  pepper  and 
fait ;  then  take  a  large  fowl,  draw  it,  and  take  out  the  fat ;  fet 
thefe  on  in  a  fmall  pot,  with  a  gallon  of  water,  and  a  bunch  of 
parfley ;  take  a  couple  of  middling  lobfters,  or  three  fmall  ones  ; 
take  the  meat  out  of  the  tails  and  legs,  and  bruifethe  body  with 
the  fhell  in  a  marble  mortar  very  finooth,  mince  the  meat  ver}r 
fine,  and  fhake  over  it  forne  pepper,  and  a  little  fait ;  put  all 
this  into  the  pot,  and  cover  it  very  clofe  ;  when  it  has  been, 
fome  time  ftewing,  put  into  it  a  few  cloves,  and  fome  whole 
pepper ;  when  it  is  reduced  to  half  the  quantity,  ftrain  it  oft  \ 
if  it  is  not  rich  enough,  add  to  it  fome  good  cullis. 

Cray  fifh  Soup . 

BOIL  a  quarter  of  a  hundred  cray-fifti ;  take  the  fhells  from 
the  tails  of  fix  or  eight  of  the  largeft ;  leave  the  tails  to  the  bo¬ 
dies,  and  take  off  the  little  claws,  leave  the  large  ones  on  ; 
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take  off  the  tails  from  the  beft,  picked  clean  from  the  {hells 
(thefe  are  all  for  garnifh  ;)  bruife  all  the  {hells  and  remaining 
bodies  to  a  pafle,  with  the  fpawn  of  a  large  lobfter.  —  Brown 
a  pound  and  a  half  of  thornback,  maid,  or  any  white  fi{h, 
fiiced  in  a  ftew-pan,  with  a  bit  of  butter  ;  fet  it  over  a  ftove, 
with  good  broth,  the  crumb  of  two  French  rolls;  let  it  fimmer 
till  the  fifh  and  rolls  are  tender ;  mix  the  bruifed  iifh  with  it, 
and  rub  it  through  a  cloth  ;  let  it  juft  boil  :  put  the  crufts 
of  the  French  rolls  in  a  difh,  pour  the  foup  over  them. — No 
feaforiing  but  fait :  garnifh  the  tureen  difh  with  the  cray-fifti 
faved  as  above. 

SOUPS  WITHOUT  MEAT. 

Sonpe  Maigre. 

MELT  half  a  pound  of  butter  in  a  ftew-pan,  (hake  it  well 
round  ;  when  it  has  done  biffing,  throw  in  fix  middling  onions 
fiiced,  {hake  the  pan  well  round  for  five  minutes  ;  then  put 
in  four  or  five  heads  of  celery  cut  fmall,  a  handful  or  two 
of  fpinach,  a  cabbage  lettuce,  and  a  bunch  of  parfley,  all  cut 
fmall  ;  {hake  thefe  well  in  the  pan  for  a  quarter  of  an  hour, 
ftir  in  fome  flower,  and  pour  two  quarts  of  boiling  water 
into  it,  with  fome  ftale  crufts  of  bread,  fome  beaten  pepper, 
three  or  four  blades  of  mace  beat  fine;  ftir  all  together,  and 
let  it  boil  gently  for  half  an  hour;  take  it  off,  beat  the  yolks 
of  two  eggs,  and  ftir  in;  put  in  a  fpoonfuLof  vinegar,  and 
then  pour  it  into  the  tureen. 

Another  way . 

TAKE  one  quart  of  green  moratto  peafe,  three  quarts  of 
foft  water,  four  onions  diced,  flowered,  and  fried  in  frefh  butter, 
the  coarfe  ftalk  of  celery,  a  carrot,  turnip,  and  parfnip,  with 
whole  pepper  and  mace  to  the  tafte ;  all  thefe  muft  ftew  very 
gently  together,  till  the  pulp  will  force  through  a  fieve ;  have 
ready  a  handful  of  beet  leaf  and  root,  fome  celery  and  fpi¬ 
nach,  which  muft  be  firft  blanched,  and  ftewed  tender  in 
the  ftrained  liquor;  have  the  third  of  a  pint  of  fpinach-juice, 
which  muft  be  ftirred  in  with  caution,  when  the  foup  is  ready 
to  be  ferved  up,  and  not  fuffered  to  boil  after  it  is  put  in,  be- 
caufe  it  will  curdle  :  a  cruft  of  bread,  fome  tops  of  afparagus, 
and  artichoke  bottoms  may  be  added. 

Onion  Soup. 

BROWN  half  a  pound  of  butter,  with  a  little  flower  ; 

take 
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take  care  it  does  not  burn  :  when  it  has  done  hiding,  dice  a 
dozen  of  large  white  onions,  fry  them  very  gently  ti|l  they  are 
tender;  then  pour  to  them,  by  degrees,  two  quarts  of  boiling 
water,  ihaking  the  pan  well  round  as  it  is  poured  in ;  add 
alfo  a  cruft  of  bread  ;  let  it  boil  gently  for  half  an  hour;  Tea- 
fon  it  with  pepper  and  fait:  take  the  top  of  a  French  roll  and 
dry  it  at  the  fire  ;  put  it  into  a  fauce-pan,  with  fame  of  the 
foup  to  foak  it ;  then  put  it  into  the  tureen  :  let  the  foup  boil 
fome  time  after  the  onions  are  tender,  as  it  gives  the  foup  a 
great  richnefs ;  ftrain  it  off,  and  pour  it  upon  the  French 
roll. 

Green  Peafe  Soup  without  Meat . 

TAKE  a  quart  of  old  peafe,  and  boil  them  in  water  till 
they  are  quite  tender,  and  rub  them  through  a  fieve  with  the 
back  of  a  fpoon  ;  melt  half  a  pound  of  butter,  and  rub  through 
with  them ;  then  boil  a  quart  of  young  peafe :  when  they 
are  enough,  add  the  butter  and  pulp  to  the  young  peafe,  and 
their  liquor  ;  keep  ftirring  till  they  are  enough,  and  feafon  with 
fait  and  pepper  to  the  palate. 

It  is  a  very  good  way  to  make  green  peafe  foup  like  the 
foup  maigre,  putting  the  quart  of  peafe  to  thicken  it,  inftead 
ef  the  eggs. 

Another  way . 

TAKE  a  quart  of  green  peafe,  boil  them  in  a  gallon  of 
■\vater  till  tender,  with  a  bundle  of  mint;  ftrain  the  pulp  and 
liquor  through  a  coarfe  fieve  into  a  fauce-pan  ;  add  to  it  a 
cabbage  lettuce  cut  fmall,  a  handful  of  fpinach  clean  walked 
and  cut  fmall,  a  leek  cut  fmall,  a  quart  of  young  peafe,  and 
a  little  fait ;  cover  them,  and  let  it  boil  gently  till  it  comes 
to  two  quarts  ;  the  herbs  muft  be  very  tender ;  then  fend  it  to 
table. 

Brown  Soup  without  Meat . 

PUT  into  a  clean  fauce-pan  three  quarts  .or  more  of'water, 
with  rafpings  fufficient  to  thicken  it  ;  two  or  three  onions  cun 
acrofs,  fome  whole  pepper,  and  a  little  fait ;  cover  it  clofe, 
and  let  it  boil  about  an  hour  and  an  half;  ftrain  it  oft*  through 
a  fieve:  then  have  celery,  endive,  lettuce,  fpinach,  and  any 
other  herbs  not  cut  too  fmall  ;  fry  them  in  butter;  then  take  a 
clean  ftew-pan  that  is  large  enough  for  the  ingredients  ;  put  in  a 
good  piece  of  butter,  a  duft  of  flower,  and  keep  ftirring  it  till 
it  is  of  a  fine  brown  ;  then  put  in  the  herbs  and  foup  ;  boil  is 
till  the  herbs  are  tender,  and  the  foup  of  a  proper  thicknefs  ; 

O  3  put 


198  THE  LADY’s  ASSISTANT. 

put  the  foup  into  a  tureen,  and  fend  it  to  table;  have  foml 
fried  bread  in  a  plate,  and  fome  in  the  foup,  if  agreeable. 

White  Soup  without  Meat . 

PUT  into  a  clean  fauce-pan  two  or  three  quarts  of  water? 
the  crumb  of  a  two-penny  loaf,  with  a  bundle  of  fweet  herbs, 
fome  whole  pepper,  two  or  three  cloves,  an  onion  or  two  cut 
acrofs,  and  a  little  fait;  let  it  boil  covered  till  it  is  quite  fmooth ; 
take  celery,  endive,  and  lettuce,  only  the  white  part  ;  cut 
them  into  pieces,  not  too  fmall;  boil  them;  (train  the  foup  off 
into  a  clean  ftew-pan  ;  put  in  the  herbs,  with  a  good  piece  of 
butter  itirred  into  it  till  it  is  melted  ;  then  let  it  boil  for  fome 
time  till  it  is  very  fmooth  ;  if  any  fcum  arifes,  take  it  ofF 
very  clean ;  foak  a  fmall  French  roll  nicely  rafped  in  fome  of 
the  foup ;  put  it  in  the  middle,  pour  in  the  foup,  and  fend  it  to 
table. 

Peafe  Soup  without  Meat . 

A  Britifn  herring,  with  a  pint  of  peafe,  celery,  &c.  make 
good  peafe  foup. 

Pur  nip  Soup  without  Meat. 

TAKE  a  bunch  of  turnips,  pare  them,  and  put  them  into  a 
gallon  of  water,  with  half  an  ounce  of  white  pepper,  an  onion 
Tuck  with  cloves,  a  bunch  of  fweet  herbs,  fome  mace,  half  a 
nutmeg,  and  a  large  Gruff  cf  bread  ;  let  them  fimmer  near  an 
hour  and  an  half ;  drain  it  through  a  fieve  ;  wafh  four  or  five 
heads  of  celery  very  clean,  cut  them  into  fmall  pieces,  put  them 
into  the  foup,  with  two  whole  raw  turnips,  and  two  young  carrots 
cut  in  pieces  ;  cover  them  very  clofe,  and  let  them  ftew  ;  then 
cut  fome  more  turnips  and  carrots  in  dice,  flower  and  fry  them 
brown  in  butter,  with  two  large  onions  cut  thin  ;  put  them 
into  the  foup,  with  fome  vermicelli  ;  let  it  all  flew  very  foftfy' 
till  the.  celery  is  tender,  and  the  foup  good. 

Milk  Soup. 

TAKE  two  quarts  of  new  milk,  with  two  flicks  of  cinna¬ 
mon,  a  couple  of  bay-leaves,  a  very  little  bafket-fait,  and  a 
very  little  fugar ;  then  blanch  halt  a  pound  of  fweet  almonds 
while  the  meat  is  heating,  beat  them  up  to  a  pafte  in  a  marble 
mortar;  mix  with  them,  by  degrees,  fome  milk  ;  while  they 
are  behting,  grate  the  peel  of  a  lemon,  with  the  almonds  and 
a  little  of  the  juice ;  then  drain  it  through  a  coarfe  fieve,  and 

mix 
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mix  it  with  the  milk  that  is  heating  in  the  ftew-pan,  and  let  it 
boil  up.  >  *-  '• 

,  Cut  Tome  flices  of  French  bread,  and  dry  them  before  the 
fire  ;  foak  them  a  little  in  the  milk,  lay  them  at  the  bottom 
of  the  tureen,  and  then  pour  in  the  foup. 

BROTHS* 

Beef  Broth. 

TAKE  a  leg  of  beef,  break  the  bone  in  two  or  three 
places,  put  to  it  a  gallon  of  water,  two  or  three  blades 
of  mace,  a  little  parfiey,  and  a  cruft  of  bread;  boil  the  beef 
very  tender,  ftrain  the  broth,  and  pour  it  into  a  tureen  ;  if 
agreeable,  the  meat  may  be  put  in  with  it :  toaft  feme  bread,  cut 
it  into  fquares,  and  put  it  in  a  plate. 

Beef  Brink,  v 

T AKE  a  pound  of  lean  beef,  take  off  the  fat  and  fkin,  cut 
it  into  pieces,  and  put  it  into  a  gallon  of  water,  with  the  un¬ 
der-cruft  of  a  penny  loaf,  and  a  very  little  fait;  let  it  boil  till 
it  is  reduced  to  two  quarts ;  ftrain  it  off,  and  it  is  a  very  good 
drink. 

If  it  is  for  very  weak  ftomachs,  it  muft  be  weaker. 

Scotch  Barley  Broth , 

.  TAKE  a  leg  of  beef,  and  chop  it  all  to  pieces;  put  to  it 
three  gallons,  of  water,  a  cruft  of  bread,  and  a  carrot;  let  it 
fimmer  very  (lowly,  till  it  is  reduced  to  half  the  quantity ;  then 
ftrain  it  off,  and  put  it  into  a  pot,  with  five  or  fix  heads  of  ce¬ 
lery  cut  fmall,  half  a  pound  of  barley,  a  bunch  of  fweet  herbs, 
fome  parfiey  cut  fmall,  an  onion,  and  fome  marigolds  ;  let  it 
boil  an  hour ;  then  take  a  large  fowl,  put  it  into  the  broth,  and 
let  it  boil  till  the  broth,  is  very  good ;  then  fend  it  to  table,  with 
the  fowl  in  the  middle. 

Before  it  goes  to  table,  the  fweet  herbs  and  the  onion  muft  be 
taken  out.  This  broth  is  fometimes  made  with  a  fheepVhead 
inftead  of  beef:  the  head  muft  be  chopt  to  pieces.  The  broth 
is  very  good  without  the  fowl. 

Veal  Broth . 

STEW  a  knuckle  of  veal  with  four  or  five  quarts  of  water 
two  ounces  of  rice  or  vermicelli,  a  little  fait,  and  a  blade  o 
mace. 
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Mutton  Broth. 

BOIL  the  fcrag  in  between  three  and  four  quarts  of  waiter  « 
fcum  it  as  foon  as  it  boils,  and  put  to  it  a  carrot,  a  turnip,  a 
cruft  of  bread,  an  onion,  a  fmall  bundle  of  herbs  ;  let  thefe 
ftew ;  put  in  the  other  part  of  the  neck  that  it  may  be  boiled 
tender;  when  enough,  take  out  the  mutton,  ftrain  the  broth ; 
put  in  the  mutton  again,  with  a  few  dried  marigolds,  chives, 
or  young  onions,  and  a  little  parfley  chopped  ;  boil  thefe  about 
a  quarter  of  an  hour  :  the  broth  and  mutton  may  be  ferved  to¬ 
gether  in  a  tureen  ;  or  the  meat  in  a  feparate  difh  :  do  not  fend 
tip  the  fcrag,  unlefs  particularly  liked.  Some  do  not  like  herbs  ; 
the  broth  muft  then  be  ftrained  off.  Send  up  mafhed  turnips 
in  a  little  difh.  The  broth  may  be  thickened  either  with  crumbs 
of  bread,  or  oatmeal. 

Another,  for  Jick  People . 

TAKE  a  pound  or  two  of  the  chump  end  of  a  loin  of  mut¬ 
ton  ;  take  off  the  fkin  and  the  greateft  part  of  the  fat,  and  all 
the  fuet  from  the  under  part ;  put  it  into  a  fauce-pan,  with  a 
quart  of  foft  water  to  a  pound  of  meat,  a  little  fait  and  upper 
cruft  of  bread,  a  blade  of  mace,  and  a  little  whole  pepper  5 
fcum  it  very  clean,  and  let  it  Dimmer  an  hour  ;  pour  the  broth 
clear  off,  and  fend  it  to  table  :  the  mutton  will  be  fit  to  eat. 
Sauce — mafhed  turnips;  but  do  not  boil  them  in  the  broth. 

Viper  Broth . 

TAKE  a  large  fowl,  draw  it ;  take  out  all  the  fat  and  the 
breaft-bone  ;  fill  the  body  with  parfley,  a  handful  of  pimpernel, 
and  a  head  of  endive ;  put  thefe  into  three  pints  of  water,  with 
a  little  fait  and  pepper ;  fet  it  on  a  flow  fire,  and  let  it  fimmer 
till  there  is  only  a  quart  left;  then  kill  a  viper,  fkin  it  and 
take  out  the  entrails,  cut  the  flefh  into  fmall  pieces,  put  it  into 
the  broth,  with  the  heart  and  liver  cut  acrofs,  two  blades  of 
mace,  and  a  fmall  bit  of  cinnamon;  cover  it  up  and  let  it  boil 
till  it  is  reduced  to  a  pint ;  by  this  time  the  flefh  of  the  viper 
will  be  confumed  ;  then  ftrain  it  off,  and  prefs  it  very  hard.  It 
will  ferve  twice. 


FISH 
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F  I  S  IL 

T o  choofe  Fijh. 

THERE  is  a  general  rule  in  choofing  tnoft  kinds  of  fifh ; 

if  their  gills  are  red,  their  eyes  plump,  and  the  whole 
fifh  ftiff,  they  are  good  :  if,  on  the  contrary,  the  gills  are  pale, 
the  eyes  funk,  and  the  fifh  flabby,  they  are  ftale* 

TURTLE. 

To  drefs  a  Turtle . 

WHEN  the  turtle  is  killed,  cut  t?he  back  from  the  belly, 
and  wafh  it  clean  from  the  blood  in  three  or  four  waters,  with 
feme  fait ;  cut  the  fins  from  the  back,  feald  and  ferape  them 
clean  from  the  feales ;  put  the  meat  in  a  fauce-pan,  with  a  little 
fait,  and  rather  more  water  than  will  cover  it ;  let  it  flew,  but 
feum  it  very  clean  all  the  time  :  if  the  turtle  is  large,  put  into 
it  a  bottle  of  white  wine ;  if  final),  a  pint  will  do ;  the  win£ 
tnuft  not  be  put  in  till  it  has  ftewed  an  hour  and  a  half,  and 
the  feum  has  done  rifing  ;  if  the  wine  is  put  in  before,  it  will 
make  the  turtle  hard  :  put  into  it,  while  it  is  ftewing,  an  onion 
or  two  fhred  fine,  with  a  little  thyme,  parfley,  black  pepper, 
and  fait :  when  it  is  ftewTed  very  tender,  take  it  out  of  the 
fauce-pan,  and  cut  it  into  fmall  pieces ;  wafh  the  back-fhell 
very  clean  from  the  blood,  then  rub  it  with  pepper,  fait,  thyme, 
parfley,  and  onions  fhred  fine,  and  mixed  together ;  put  the 
meat  into  the  fhell,  with  a  layer  of  feafoning  between  every 
layer  of  meat,  till  the  fhell  is  full ;  cover  it  with  feafoning  :  if 
it  is  a  large  turtle,  two  pounds  of  butter  muff  be  cut  into  bits, 
and  laid  between  the  feafoning  and  the  meat.  The  foup  muft 
be  thickened  with  butter  rolled  in  flower.  A  large  turtle  will 
take  an- hour  and  a  half. 

Another  way  to  drefs  T urtle . 

WHEN  the  turtle  is  killed,  cut  the  back  from  the  belly,  and 
Wafh  it  clean  from  the  blood  in  three  or  four  wraters  with  fait ; 
then  take  from  the  back-fhell  all  the  meat  and  entrails,  ex¬ 
cept  the  fat,  which  muft  be  baked  with  the  fhell ;  cut  it  into 
pieces  of  a  moderate  fize,  taking  from  it  all  the  bones,  and 
put  them,  with  the  fins  (which  muft  be  Raided  and  feraped 

clean) 
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clean)  into  a  pot,  with  the  head,  a  gallon  of  water,  fait,  and 
two  blades  of  mace  :  when  it  boils,  fcum  it  clean  ;  then  put  in 
a  bunch  of  thyme,  parfley,  fweet  herbs,  and  feme  young 
onions,  and  the  veal  part  of  the  turtle  (except  a  pound  and  a 
half,  which  muff  be  made  into  forced-meat  balls)  with  a  little 
chyan  pepper :  when  it  has  boiled  in  the  foup  an  hour,  take  it 
out.  The  entrails,  which  are  reckoned  the  beft,  muft  be  fplit 
open,  feraped  and  made  clean,  cut  into  fmall  pieces,  and  put 
into  the  other  part.  The  paunch,  or  maw,  muft  be  fealded, 
fkinned,  and  cut  into  pieces,  and  put  to  the  reft,  with  the 
lights,  heart,  and  liver;  put  it  altogether  into  a  fauce-pan, 
with  half  a  pound  of  butter,  a  few  efchalots,  a  bunch  of  thyme, 
parfley,  and  fweet  herbs,  fome  fait,  white  pepper,  mace,  beaten 
cloves,  and  a  little  chyan  pepper  :  let  it  ftew  half  an  hour  over 
a  good  charcoal  fire,  put  in  with  it  as  much  of  the  broth  as  will 
cover  it,  fcum  it  well ;  and  when  it  is  half  done,  put  in  a  pint  and 
a  half  of  Madeira  wine  :  it  will  take  four  or  five  hours  doing  : 
when  it  is  almoft  done,  fcum  it,  and  thicken  it  with  fome  flower 
and  veal  gravy,  the  thicknefs  of  a  fricafiee :  make  fome  forced- 
meat  balls  with  the  veal  part,  which  was  left,  about  the  bignefs 
of  a  wajnut;  fry  them,  and  put  them  into  the  ftew:  if  it  has  any 
eggs,  let  them  be  cleaned  and  boiled ;  if  there  are  none,  boil 
twelve  or  fourteen  hard  eggs,  then  put  the  ftew  (which  is  the 
callepafh)  into  the  back-fhell,  with  the  eggs  and  balls  over  it, 
and  put  it  into  an  oven  to  brown  ;  the  liver,  lights,  and  heart 
fhould  be  taken  from  the  callepafh  :  before  it  is  put  into  the 
{hell,  the  callepy  muft  be  flafhed  in  feveral  places,  and  feafoned 
with  butter,  chopt  thyme,  fweet  herbs,  parfley,  onions, 
fait,;  white  pepper,  and  a  little  chyan  :  put  a  piece  into  each 
flafh,  fome  over  it,  and  a  little  flower ;  bake  it  in  a  tin  or 
iron  dripping-pan,  in  an  oven;  the  back-fhell  muft  be  rubbed 
over  with  feafoning  made  of  pepper,  fait,  beaten  mace,  fweet 
herbs,  paiflev,  and  onion  (bred  fine ;  bake  it  in  a  dripping-pan, 
which  muft  be  done  before  the  ftew  is  put  in. 

The  fins,  when  boiled  very  tender,  muft  be  taken  out  and 
put  into  a  ftew-pan,  with  fome  good  pale  veal  gravy,  a  very 
little  white  wine  thickened  with  a  little  of  the  gravy  and  flower, 
arid  ierved  in  a  difh  by  themfelves. 

The  lights,  heart,  and  liver,  which  were  ftewed  with  the 
callepafh,  muft  have  a  little  more  feafoning  added  to  them,  and 
when  warmed  up,  ferved  in  a  difh  by  themfelves.  Strain  off 
the  foup,  and  ferve  it  in  a  tureen  or  foup-difh. 


A  Coitrfe 
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A  Courfe  of  turtle. 

Callepy. 

Lights,  &c.  Soup.  Finsi 

Caljepafh. 

TURBOT. 

-To  choofe  Turbot . 

IF  good,  they  fhould  be  thick  and  plump,  the  belly  a  yellow 
white  ;  if  they  appear  blueifh,  and  thin,  they  are  not  good.  They 
are  in  feafon  the  greateft  part  of  the  fummer  ;  and  are  generally 
caught  in  the  Britifti  and  German  Ocean. 

T 0  boil  a  Turbot . 

MAKE  a  brine  with  a  handful  or  two  of  fait,  and  a  gallon 
or  more  of  water;  let  the  turbot  lie  in  it  two  hours  before  it  is 
to  be  boiled,  then  fet  on  a  fifh-kettle  with  water  enough  to 
cover  it,  and  about  half  a  pint  of  vinegar  (or  lefs,  if  the  tur¬ 
bot  is  fmall  ;)  put  in  a  piece  of  horfe-radifh  :  when  the  wTater 
boils,  put  in  the  turbot,  the  white  fide  uppermoft,  on  a  fifh- 
plate  :  let  it  be  done  enough,  but  not  too  much*  which  will 
be  eafily  known  by  the  look  ;  a  fmall  one  will  take  twenty 
minutes,  a  large  one  half  an  hour  ;  then  take  it  up,  and  fet  it 
on  a  fiOr-plate  to  drain  before  it  is  laid  in  the  difh.  Sauce— 
lobfter-fauce  and  wThite  fauce. 

Turbot  boiled  in  Gravy . 

TAKE  a  middling- fized  turbot,  let  it  be  well  wafhed,  and 
wiped  very  dry;  then  take  a  deep  ftew-pan,  put  in  the  fifli, 
with  two  bay-leaves,  a  handful  of  parfiey,  a  large  onion  ftuck 
with  cloves,  fome  fait  and  pepper ;  heat  a  pint  of  white  wine 
boiling  hot,  and  pour  it  upon  the  turbot*  then  flrain  in  fome 
very  itrong  veal  gravy,  more  than  will  cover  it;  fet  it  over  a 
ftove  till  it  is  near  enough,  and  then  remove  it  on  one  fide, 
that  the  full  ftrength  of  the  ingredients  may  be  infufed  into  it ; 
when  it  is  quite  done,  put  it  on  a  hot  difh,  ftrain  the  gravy  into 
a  fauce-pan,  with  fome  butter  and  Dower  ;  pour  fome  over  the 
turbot,  the  reft  in  2l  fauce-boat. 

Plaice,  Dabs,  and  Flounders,  may  be  drefted  the  fame  way. 

To  boil  a  Turbot  au  Court  Bouillon  with  Capers . 

TAKE  a  fmall  turbot,  wafh  and  dry  it,  then  take  fome 
thyme,  parfiey,  fweet  herbs,  and  an  onion  Diced ;  put  them 

into 
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into  a  ftew-pan,  then  lay  in  the  turbot,  (the  ftew-pan  fhould 
be  but  juft  big  enough  to  hold  the  fifh)  ftrew  oyer  the  fifh 
the  fame  herbs  that  are  under  it,  with  fome  chives  and  fweet 
bafil  ;  then  pour  in  an  equal  quantity  of  white  wine  and  white 
wine  vinegar,  till  the  fifh  is  covered;  then  ftrew  in  a  little 
bay-falt,  with  fome  whole  pepper ;  fet  the  ftew-pan  over  a  gentle 
ftove,  increafing  the  heat  by  degrees,  till  it  is  enough ;  then 
take  it  off  the  fire,  but  do  not  take  the  turbot  out:  fet  a 
fauce-pan  on  the  fire,  with  a  pound  of  butter,  two  anchovies 
fplit,  boned  and  waftied,  two  large  fpoonfuls  of  capers  cut 
fmall,  fome  chives  whole,  and  a  little  pepper,  fait,  fome  nutmeg 
grated,  a  little  flower,  a  fpoonful  of  vinegar,  and  a  little  wa¬ 
ter ;  fet  the  fauce-pan  over  the  ftove,  and  keep  fhaking  it  round 
for  fome  time,  and  then  fet  the  turbot  on  to  make  it  hot ;  put  it 
in  a  difh,  and  pour  fome  of  the  fauce  over  it ;  lay  fome  horfe- 
radifh  round  it,  and  put  what  remains  of  the  fauce  in  a 
boat. 

Soals,  Flounders,  large  Plaice,  or  Dabs,  are  very  good  done 
this  way. 

To  fry  a  Turbot, 

IT  muft  be  a  fmall  turbot;  cut  it  acrofs  as  if  it  were  ribbed  ; 
when  it  is  quite  dry,  flower  it,  and  put  it  in  a  large  frying-pan, 
with  boiling  lard  enough  to  cover  it;  fry  it  till  it  is  brown, 
then  drain  it;  clean  the  pan,  put  into  it  claret  or  white  wine, 
almoft  enough  to  cover  it,  anchovy,  fait,  nutmeg,  and  a  little 
ginger ;  put  in  the  fifh,  and  let  it  ftew  till  half  the  liquor  is 
wafted ;  then  take  it  out,  and  put  in  a  piece  of  butter  rolled 
in  flower,  and  a  minced  lemon  ;  let  them  fimmer  till  of  a  pro¬ 
per  thicknefs  ;  rub  a  hot  difh  with  a  piece  of  efchalot;  lay  the 
turbot  in  the  difh,  and  pour  the  fauce  over  it. 

S  A  L  M  O  N. 

To  choofe  Salmon. 

SALMON,  if  new,  the  flefh  is  of  a  fine  red,  but  particu¬ 
larly  fo  at  the  gills ;  the  fcales  (hould  be  very  bright,  and  the 
fifh  very  ftifF.  The  Thames  falmon  is  generally  efteemed  ths 
beft,  though  fome  prefer  that  which  is  caught  in  the  Severn. 
It  is  in  feafon  in  the  fprjng. 

T o  boil  Salmon. 

IT  requires  to  be  well  boiled  :  a  piece  not  very  thick  will 

take  half  an  hour:  boil  horfe.-radifli  in  the  water j  fried 

fmelts 
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fmelts  may  be  laid  round  it;  garnifh  with  horfe-radifh  and 
diced  lemon. — Anchovy  fauce,  and  plain  butter. 

To  boil  Salmon  crimp . 

WHEN  the  falmon  is  fcaled  and  gutted,  cut  off  the  head 
and  tail,  and  cut  the  body  through  into  dices  an  inch  and  a 
half  thick,  throw  them  into  a  large  pan  of  pump  water:  when 
they  are  all  put  in,  fprinkle  a  handful  of  bay-falt  upon  the  wa¬ 
ter,  dir  it  about,  and  then  take  out  the  fifh ;  fet  on  a  large 
deep  dew-pan,  boil  the  head  and  tail,  but  do  not  fplit  the 
head  ;  put  in  fome  fait,  but  no  vinegar  :  when  they  have  boiled 
ten  minutes,  fcum  the  water  very  clean,  and  put  in  the  dices  : 
when  they  are  boiled  enough,  take  them  out,  lay  the  head  and 
the  tail  in  the  difh,  the  dices  round.  This  mud  be  for  a  large 
company.  The  head  or  tail  may  be  dreffed  alone,  or  with  one 
or  two  dices  ;  or  the  dices  alone. 

It  is  done  in  great  perfection  in  the  falmon  countries  ;  but  if 
the  falmon  is  very  fre(h,  it  will  be  very  good  in  London. 

Salmon  boiled  in  Wine. 

TAKE  fome  dices  of  bacon,  fat  and  lean  together,  a  pound 
of  veal  cut  thin,  and  a  pound  and  a  half  of  beef;  drew  over 
them  fome  pepper  and  fait,  and  put  them  in  a  deep  dew-pan; 
then  a  fine  piece  of  fredi  falmon,  cut  out  of  the  middle  ;  put 
it  into  the  dew-pan  upon  the  orher  ingredients,  pour  in  as  much 
water  as  will  jud  cover  it,  and  no  more  ;  fet  it  over  a  gentle 
fire  till  the  falmon  is  almod  done,  then  pour  the  water  en¬ 
tirely  away,  and  put  in  two  quarts  of  white  wine,  with  an 
onion  cut  in  pieces,  fome  thyme  and  fweet  marjoram  dripped 
from  the  dalks  ;  let  them  dew  gently,  and  while  they  are 
doing,  cut  a  fweetbread  into  thin  dices,  then  cut  the  dices 
acrofs,  and  dew  them  in  a  fauce-pan  with  fome  rich  veal  gravy; 
when  they  are  enough,  add  a  quarter  of  a  pint  of  edence  of  ham  : 
take  up  the  falmon,  lay  it  in  the  difh,  and  pour  the  fweetbread 
and  its  fauce  over  it. 

T 0  broil  Salmon. 

TAKE  fome  dices  cut  from  a  fine  falmon,  wipe  them  clean  and 
dry;  melt  fome  butter  fmooth  and  fine,  with  a  little  dower  and 
bafket  fait,  put  the  pieces  of  falmon  into  it,  and  roll  them  about 
that  the  butter  may  cover  them  all  over;  then  lay  them  on  a 
nice  clean  gridiron,  and  broil  them  over  a  clear  but  very  dow 
fire  :  while  the  falmon  is  broiling,  make  fauce  with  a  couple 
of  anchovies  wafhed,  boned,  and  cut  into  fmall  pieces,  a  leek 
a  cut 
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cut  into  three  or  four  long  pieces  :  fet  on  a  fauce-pan  with  foma 
butter  and  a  little  flower,  put  in  the  ingredients,  with  fome  ca¬ 
pers  cut  fmall,  fome  pepper  and  fait,  and  a  little  nutmeg ;  add 
to  them  fome  warm  water,  and  two  fpoonfuls  of  vinegar ; 
fhake  the  fauce-pan  till  it  boils,  and  the  fauce  is  done:  when 
the  falmon  is  enough  on  one  fide,  turn  it  on  the  other  till  it 
is  quite  enough  ;  take  the  leek  out  of  the  fauce,  pour  it  into  a 
difh,  and  lay  the  broiled  falmon  upon  it. 

Salmon  in  Cafes . 

TAKE  a  piece  of  falmon,  cut  it  in  fmall  pieces,  feafon 
them  with  pepper,  fait,  and  nutmeg  ;  take  as  many  half  fheets 
of  paper  as  pieces  of  falmon,  and  put  a  piece  of  falmon  into 
each  of  the  half  fheets  of  paper,  fold  the  paper  that  nothing 
can  run  cut,  pour  a  little  melted  butter  over  the  paper,  and  then 
flrew  fome  crumbs  of  bread  over  the  butter;  put  them  in  a  tin 
oven  before  the  fire,  but  take  care  the  papers  do  not  burn  : 
when  they  are  enough,  ferve  them  up  as  they  are,  without 
fauce. 

To  dvefs  Salmon  k-la-Braizo. 

MAKE  a  forced-meat  as  follows: — Take  a  large  eel,  flit  it 
open,  and  take  out  the  bone,  and  take  the  meat  quite  clean  from 
it;  chop  it  fine,  with  two  anchovies,  fome  lemon-peel  cut  fine, 
a  little  pepper,  and  grated  nutmeg,  with  fome  parfiey  and 
thyme  cut  fine,  a  yolk  of  an  egg  boiled  hard ;  mix  them  all 
together,  and  roll  them  up  in  a  piece  of  butter;  then  take  a 
large  piece  of  fine  falmon,  or  a  falmon-trout,  put  the  forced- 
meat  in  the  belly  of  the  fi(h,  few  it  up,  and  lay  it  in  an  oval 
ifew-pan  that  will  juft  hold  it  ;  then  take  half  a  pound  of  frefti 
butter,  put  it  into  a  frew-pan  ;  when  it  is  melted,  fhake  in  a  little 
flower  ;  ftir  it  till  it  is  a  little  brown  ;  then  put.  to  it  a  pint  of 
■t  fifti-broth,  with  a  pint  of  Madeira;  feafon  it  with  fait,  mace, 
•cloves,  and  whole  pepper  tied  in  a  muflin  rag;  put  in  an  onion 
and  a  bunch  of  fweet  herbs ;  ftir  it  all  together,  and  put  it  to 
the  fifb ;  cover  it  down  very  clofe,  and  let  it  flew :  when  the  fifh 
is  almoft  done,  put  in  fome  frefti  or  pickled  mufhrooms,  truf¬ 
fles,  or  morellscut  in  pieces;  let  them  flew  all  together  till  the 
fifh  is  quite  done  ;  take  the  falmon  up  carefully,  lay  it  in  a  difh, 
and  pour  the  fauce  over  it. 

To  roll  Salmon . 

TAKE  half  a  falmon  from  the  bone;  take  off  the  head, 
fcale  and  wafh  it;  make  a  feafoning  with  oyflers  cut  fmall, 

fome 
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fome  parfley  cut  fmall,  and  fome  crumbs  of  bread,  with  pep¬ 
per,  fait,  nutmeg,  and  mace :  roll  it  up  tight,  put  it  in  a  deep 
pot,  and  bake  it  in  a  quick  oven.  Sauce — anchovy,  or  fhrimps; 
pour  it  over  it. 

j Baked  Salmon. 

TAKE  a  piece  of  falmon,  and  cut  it  in  flices  an  inch  thick; 
make  a  forced-meat  as  follows: — Take  fome  of  the  flefti  of  the 
falmon,  and  the  fame  quantity  of  the  meat  of  an  eel,  with  a 
few  muftirooms;  feafon  it  with  pepper,  fait,  nutmeg,  and  cloves ; 
beat  it  all  together  till  it  is  very  fine  ;  boil  the  crumb  of  an  half¬ 
penny  roll  in  milk,  beat  with  it  four  eggs  till  it  is  thick,  let  it 
cool,  and  mix  it  all  together  with  four  raw  eggs  :  take  the  ficin 
from  the  falmon,  and  lay  the  dices  in  a  difti  ;  cover  every 
dice  with  the  forced  meat,  pour  fome  melted  butter  over  them, 
and  add  a  few  crumbs  of  bread  :  lay  a  cruft  round  the  difh,  and 
ftick  oyfters  round  it ;  put  it  into  an  oven,  and  when  it  is  of 
a  fine  brown,  pour  over  it  a  little  melted  butter,  with  fome  red 
wine  boiled  in  it,  and  the  juice  of  a  lemon. 

To  dr  e/s  pickled  Salmon . 

TAKE  a  piece  of  pickled  falmon,  lay  it  in  pump  water  all 
night,  then  lay  it  on  a  fifh-plate,  and  put  it  in  a  ftew-pan;  put 
to  it  three  fpoonfuls  of  vinegar,  a  little  mace,  fome  whole  pep¬ 
per  tied  in  a  bit  of  muflin,  a  whole  onion,  a  nutmeg  bruifed, 
a  pint  of  white  wine,  a  bunch  of  fweet  herbs,  fome  parfley, 
fome  lemon-peel,  and  a  quarter  of  a  pound  of  frefti  butter 
rolled  in  flower ;  let  thefe  be  covered  very  clofe,  and  fiminer 
over  a  gentle  fire  near  a  quarter  of  ran  hour;  then  fake  up  the 
lalmon,  lay  it  in  a  difti,  keep  it  hot  before  the  fire;  let  the 
fauce  boil  till  it  is  of  a  proper  thicknefs  ;  take  out  the  fpice, 
onion,  and  fweet  herbs,  and  pour  it  over  the  fifti. 

A  jole  of  falmon  does  well  this  way. 

T 0  pot  Salmon . 

TAKE  a  falmon  that  is  quite  frefti,  fcale,  wafh,  and  dry  it 
well,  flit  it  up  the  back,  and  take  out  the  bone  ;  mix  iome 
grated  nutmeg,  mace,  pepper,  and  fait,  and  ftrew  over  the 
fifti ;  let  it  lie  for  two  or  three  hours,  then  lay  it  into  a  large 
pot,  and  put  to  it  half  a  pound  of  butter;  put  it  in  an  oven, 
and  let  it  bake  an  hour:  when  it  is  done,  lay  it  on  fomething 
flat,  that  the  oil  may  run  from  it;  then  cut  it  to  the  fize  of  the 
pots  it  is  to  be  put  in  ;  lay  the  pieces  in  layers  till  the  pots  are 
filled,  with  the  fkin  uppermoft  3  put  a  board  over  it,  lay  on  a 
5  weight 
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weight  to  prefs  it  till  cold  ;  then  take  the  board  and  weight  off, 
and  pour  over  it  clarified  butter  :  it  may  be  Tent  to  table  in 
pieces,  or  cut  into  flices. 

To  drefs  dried  Salmon . 

LAY  it  in  foak  for  two  or  three  hours,  then  lay  it  on  the 
gridiron,  and  fnake  a  little  pepper  over  it. 

STURGEON. 

To  choofe  Sturgeon . 

STURGEON  to  be  good,  the  flefh  fhould  be  very  white, 
with  a  few  blue  veins,  the  grain  even,  the  fkin  tender,  good 
coloured,  and  foft  ;  all  the  veins  and  griftles  fhould  be  blue  : 
fuch  as  is  brown  or  yellow,  the  fkin  harfh,  tough,  and  dry, 
is  bad  :  when  good,  it  has  a  pleafant  fmell  ;  when  bad,  a  very 
difagreeahle  one  :  it  fhould  cut  firm  without  crumbling.  They 
are  taken  in  the  Severn  and  Tyne,  fome  few  in  the  Thames; 
but  they  are  generally  caught  in  the  northern  Teas,  at  the  mouth 
of  the  Volga.  The  females  are  as  full  of  roe  as  our  carp,  which 
is  taken  out  and  fpread  upon  a  table,  beat  flat,  and  fprinkled  with 
fait ;  they  then  dry  it  in  the  air  and  fun,  and  afterwards  in 
ovens.  To  be  good,  it  fhould  be  of  a  reddifh-brown  colour, 
and  very  dry  ;  it  is  eat  with  oil  and  vinegar,  and  it  is  called 
Caviare. 

T o  boil  Sturgeon . 

TAKE  a  piece  of  flurgeon,  let  it  be  well  cleaned,  then  put  it 
into  a  veflel  v/ith  two  quarts  of  water,  a  pint  of  vinegar,  a 
flick  of  horfe-radifh  cut  into  pieces,  two  or  three  bay-leaves, 
fome  lemon,  fome  whole  pepper,  and  a  little  fait :  let  the  fifh 
boil  foftly  in  this  liquor  till  it  is  enough.  Sauce — diflolve  an 
anchovy  in  a  very  little  water,  and  ftrain  it;  then  put  in  a  very 
large  piece  of  butter,  (near  a  pound)  roll  it  in  flower,  and  melt 
it  very  fmooth ;  then  add  the  body  of  a  crab  or  lobfter  bruifed, 
two  fpoonfuls  of  catchup,  the  fame  of  white  wine,  and 
fome  fhrimps :  boil  all  together ;  fqueeze  in  fome  lemon  and 
horfe-radifh  ;  pour  fome  of  the  fauce  over  the  flurgeon,  th$ 
reft  in  fauce-boats. 

To  roaft  Sturgeon. 

TAKE  a  piece  of  frefh  flurgeon,  let  it  weigh  about  nine 
or  ten  pounds  ;  put  it  in  fait  and  water  for  eight  hours,  do  not 
fcale  it;  fpit  it,  and  bafle  it  well  with  butter  a  quarter  of  an 
hour ;  then  ftrew  over  it  fome  crumbs  of  bread,  flower,  nut- 
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meg,  pepper,  fait,  a  little  pounded  mace,  and  fweet  herbs 
dried  ;  mix  all  together,  and  continue  bailing  with  the  butter, 
and  ilrewing  the  feafoning  over  it  till  it  is  enough,.  Make  the 
fauce  for  it  as  follows  : — Take  a  pint  of  fmall  gravy,  fome 
horfe-radiih,  lemon-peel,  fome  whole  pepper,  mace,  a  bunch  of 
fweet  herbs,  an  onion  iluck  with  cloves,  an  anchovy  diiTolved 
and  ilrained,  half  a  pint  of  white  wine  ;  fet  it  on  the  fire  to  boil 
a  quarter  of  an  hour ;  then  take  a  pint  of  oyiters,  beard  them, 
and  flew  them  in  their  own  liquor ;  put  fome  of  the  liquor  to 
the  fauce,  roll  a  piece  of  butter  in  flower,  and  thicken  it,  {train 
off  the  gravy  to  the  butter  and  oyiters;  {hake  the  fauce-pan 
round,  and  let  it  boil :  put  the  iturgeon  in  a  difh,  and  pour 
the  fauce  over  it. 

To  foufe  Sturgeon* 

TAKE  a  iturgeon,  draw  it,  and  divide  it  down  the  back  in 
equal  Tides,  and  then  into  pieces  ;  put  it  into  a  tub  with  wa¬ 
ter  and  fait,  wafh  and  cleanfe  it  well  ;  bind  it  up  with  tape 
or  bafs,  and  boil  it  in  vinegar,  water,  and  fait ;  take  care  not 
to  boil  it  too  tender:  when  it  is  enough,  lay  it  to  cool  ;  then 
pack  it  up  clofe  with  the  liquor  it  was  boiled  in. 

A  Pickle  to  keep  Sturgeon . 

TAKE  as  much  water  as  will  cover  it ;  put  in  fome  bran 
till  it  looks  white,  boil  it  till  it  is  fmooth,  then  drain  it  5 
fweeten  it  with  fugar  :  when  cold,  put  in  the  iturgeon  :  it  wilf 
keep  half  a  year. 

COD,. 

To  choofe  Cod . 

THE  gills  ihould  be  very  red  :  they  fhould  be  very  thick  at 
the  neck,  and  the  ileih  ihould  be  very  white  ;  they  fhould  be 
firm,  and  of  a  bright  clear  colour  :  when  they  are  dabby,  they 
are  not  good.  They  are  in  feafon  from  Chriirmas  to  Lady- 
day  ;  and  are  caught  in  the  Britifh  feas. 

To  boil  Cod. 

SET  on  a  fiih-kettle  of  a  proper  fize  for  the  cod  ;  put  in 
a  large  quantity  of  water,  with  a  quarter  of  a  pint,  or  more^ 
of  vinegar,  a  handful  of  fait,  half  a  {tick  of  horfe-radiih  5  let 
thefe  boil  together,  and  then  put  in  the  fiih:  when  it  is  enough 
(which  will  be  known  by  feeling  the  fins,  and  by  the  look  of 
the  fifh)  lay  it  to  drain,  put  it  on  a  hot  fjih-plate,  and  then 
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in  a  warm  difh,  with  the  liver  cut  in  half  and  laid  on  each  fide. 
Sauce — fhrimps,  or  oyfter-fauce. 

Cod’s  Head  and  Shoulders. 

WASH  it,  ftrew  fait  over  it,  put  vinegar  and  fait  into  the 
water:  if  the  head  be  large,  it  will  take  an  hour’s  boiling. 
Oyfter-fauce,  and  white  fauce,  or  what  other  is  agreeable. 
The  fifh  may  be  grilled  in  the  following  manner:  —  Strip  off  the 
{kin  when  boiled,  fet  it  before  the  fire,  fhake  flower  over  it, 
bafte  it  .;  when  the  froth  rifes,  ftrew  over  it  bread-crumbs;  let 
it  be  a  nice  brown.  Garnifh  with  fried  oyfters,  the  roe,  liver, 
horfe-radifh,  and  lemon. 

To  flew  Cod. 

TAKE  fome  flices  of  cod  cut  as  for  boiling  ;  feafon  them 
with  grated  nutmeg,  pepper,  fait,  a  bunch  of  lweet  herbs,  an 
onion  {tuck  with  cloves ;  put  them  into  a  ftew-pan,  with  half 
a  pint  of  white  wine,  and  a  quarter  of  a  pint  of  water;  cover 
them  clofe,  and  let  them  fimmer  for  five  or  fix  minutes  ;  then 
fqueeze  in  the  juice  of  a  lemon,  a  few  oyfters,  and  their  liquor 
{trained,  a  piece  of  butter  rolled  in  flower,  and  a  blade  or  two  of 
mace  ;  cover  them  clofe,  and  let  them  flew  foftly ;  {hake  the  pan 
often,  to  prevent  its  burning:  when  the  fifn  is  enough,  take  out 
the  onion  and  fweet  herbs;  lay  the  cod  in  a  warm  difh,  and 
pour  the  fauce  over  it. 

To  hr  oil  Cod. 

CUT  a  cod  in  flices  two  inches  thick,  dry  and  flower  them 
well ;  make  a  good  clear  fire  ;  rub  the  gridiron  with  a  piece  of 
chalk,  and  fet  it  high  from  the  Are  :  turn  them  often,  till  they 
are  quite  enough,  and  of  a  fine  brown.  They  require  a  great 
deal  of  care  to  prevent  them  from  breaking.  Lobfter  or  fhrimp 
fauce. 

To  crimp  Cod. 

TAKE  a  cod,  (it  fhould  be  very  new)  cut  it  into  flices,  and 
throw  it  into  pump  water  and  fait :  fet  over  a  ftove  a  hfh- 
kettle,  or  ftew-pan,  according  to  the  quantity  of  fifh)  almoft 
full  of  fpring  water,  and  fait  enough  to  make  it  tafte 
brackifh ;  make  it  boil  very  quick,  and  then  put  in  the  flices 
of  cod,  and  keep  them  boiling ;  fcum  them  very  clean:  they 
will  take  about  eight  or  nine  minutes  ;  then  take  Out  the  fifh 
and  lay  them  on  a  fifh-plate.  Shrimp  or  oyfter  fauce. 
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To  broil  crimped  Cod. 

PUT  a  gallon  of  pump  water  into  a  pot,  and  fet  it  on  the 
fire,  with  a  handful  of  fait;  boil  it  up  feveral  times,  and  keep  it 
clean  fcummed  ;  when  it  is  well  cleared  from  the  fcum,  take  a 
middling  cod,  as  frefh  as  potable,  throw  it  into  a  tub  of  frefh 
pump  water ;  let  it  lie  a  few  minutes*  and  then  cut  it  into  flices 
two  inches  thick,  throw  thefe  into  the  boiling  brine,  and  let  it 
boil  brifkly  a  few  minutes  ;  then  take  out  the  flices  ;  take  great 
care  not  to  break  them*  and  lay  them  on  a  fieve  to  drain  > 
when  they  are  well  dried,  flower  them,  and  lay  them  at  a  dif- 
tance  upon  a  very  good  fire  to  broil.  Lobfter  orfhrimp  fauce. 


To  fricaffee  Cod. 

TAKE  a  pound  of  a  large  cod,  and  the  founds  (which  muff 
be  blanched,  and  if  dried,  they  muff  be  boiled  till  tender)  al'o  the 
roe  blanched  and  wa/hed  clean,  and  the  liver;  cut  them  in 
round  pieces,  put  them  all  into  a  ffew-pan,  the  large  pieces  of 
cod  in  the  middle,  with  a  bunch  of  fweet  herbs,  a  quarter  of  a 
pint  of  broth,  or  boiling  water,  and  half  a  pint  of  red  wine* 
fome  beaten  mace,  an  onion,  fome'  grated  nutmeg,  and  fome 
fait  ;  cover  them  clofe,  and  let  them  flew  five  or  fix  minutes, 
then  put  in  a  dozen  of  oyffers,  with  their  liquor  (trained,  and  a 
piece  of  butter  rolled  in  flower  ;  ihake  the  pan  round  till  they 
are  enough,  and  the  fauce  of  a  good  thicknefs  ;  take  out  the 
fweet  herbs  and  onion,  lay  the  fill  in  a  difh,  and  pour  the 
fauce  over  it.  It  may  be  done  white,  by  putting  in  white  wine 
inffead  of  red. 


To  bake  Cod . 

DRAW  a  cod  at  the  gills,  wadi  it  well,  and  dry  it,  lard  It 
with  a  fat  eel  ;  then  take  a  pint  of  oyfters,  fome  fweet  herbs 
cut  fmall,  fome  grated  bread,  the  yolks  of  two  or  three  eggs, 
with  fome  fait,  pepper,  cloves,  and  grated  nutmeg  ;  mix  thele 
ingredients  together,  fluff  the  cod  at  the  gills,  and  lay  it  in  a 
baking-difh,  but  put  it  upon  fometbing  to  keep  it  hollow  from 
the  bottom  (there  are  things  made  on  purpofe;)  put  into  the 
diih  a  pint  of  red  wine,  and  bade  the  cod  well  with  butter 
before  it  is  put  into  the  oven  :  when  it  is  done,  pour  off  the 
liquor  which  is  under  the  cod  into  a  fauce-pan,  with  fome 
fhrimps  or  oyffers,  an  anchovy  wafhed  and  boned,  and  a  piece 
of  butter  rolled  in  flower :  let  thefe  boil  together,  ffir  it  one 
v/ay  till  of  a  proper  thicknefs.  The  cod  lies  beff  in  the  diih 
With  its  tail  turned  in  its  mouth. 

A  fmall  Salmon  or  Trout  is  good  baked  in  this  manner; 
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To  broil  Cod’s  Sounds . 

TAKE  out  the  founds  quite  whole,  and  throw  them  into 
boiling  water  a  few  minutes,  then  rub  them  well  with  fait,  to 
take  off  the  fkin  and  the  black  foulnefs  ;  they  will  look  white 
and  delicate  :  flower  them,  fprinkle  fome  pepper  and  fait  on 
them,  and  broil  them  at  a  good  diftance  upon  a  cleat  brifk  fire. 
Some  eat  melted  butter  with  them,  but  anchovy  fauce  is  pre¬ 
ferable. 

To  fricajfee  Cod’s  Sounds  white. 

CLEAN  them  in  the  fame  manner  as  when  they  are  broiled  ; 
only  put  them  into  a  fauce-pan,  with  nutmeg  and  beaten 
mace,  and  a  very  little  water  ;  pour  to  them  cream  enough  for 
fauce,  and  a  piece  of  butter  rolled  in  flower  ;  (hake  the  fauce- 
pan  round  till  it  is  of  a  proper  thicknefs;  pour  it  into  a  difh, 
and  fend  it  to  table. 

T o  fricajfee  Cod’s  Sounds  brown . 

PARBOIL  them  a  little,  rub  them  with  fait,  take  off  jth-e 
black  fkin ;  let  them  fimmer  till  tender,  fiower  and  fry  thet?a, 
or  brown  them  in  a  Dutch  oven ;  thicken  fome  good  gravy 
with  a  bit  of  butter  rolled  in  flower,  a  fpoonful  of  catchup;  add 
fome  pepper,  fait,  and  lemon-juice ;  tofs  up  the  founds  in  the 
fauce. 

SKATE. 

To  choofs  Skate . 

IF  good,  they  are  very  white  and  thick ;  if  too  frefh,  they 
cat  tough;  but  if  ftale,  they  have  a  very  difagreeable  fmell. 

To  boil  Skate. 

BOIL  it  in  fait  and  water,  with- a  little  vinegar.  Anchovy 
fauce.. 

T o  crimp  Skate. 

CUT  into  long  flips  acrofs,  about  an  inch  broad;  have 
ready  a  gallon  of  pump  water,  wherein  a  pound  of  fait  has  boiled 
half  an  hour  and  been  well  fcummed ;  put  in  the  fkate,  let  it 
boil  quick  about  three  minutes,  then  take  it  up,  drain  it,  and 
fend  it  to  table.  Sauce — butter  and  anchovy,  or  butter  and 
muftard. 

To  fricajfee  Skate  white. 

WASH  it  very  clean,  and  cut  the  meat  from  the  hones  into 
pieces ;  put  it  into  a  ftew-pan  ;  to  two  pounds  of  the  meat  put 
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half  a  pint  of  water,  a  little  fait,  beaten  mace,  nutmeg,  and  a 
bunch  of  fweet  herbs :  when  it  has  boiled  three  minutes,  take 
out  the?  fweet  herbs,  put  in  a  piece  of  butter  rolled  in  flower, 
a  little  white  wine,  and  a  quarter  of  a  pint  of  cream  ;  fhake 
the  pan  one  way  till  it  is  thick  and  fmooth. 

To  fricajfee  Skate  brown. 

TAKE  the  fifh  as  above,  flower  it,  and  fry  it  of  a  fine  light 
brown  in  butter ;  lay  it  before  the  fire  to  keep  hot ;  pour  the 
butter  it  was  fried  in  out  of  the  pan,  then  put  in  a  piece  of 
butter  as  large  as  an  egg,  well  mixed  with  flower ;  ftir  it  round 
till  it  is  quite  fmooth,  then  put  in  a  little  beaten  pepper,  mace, 
an  onion,  a  bunch  of  fweet  herbs,  an  anchovy,  and  a  quarter 
of  a  pint  of  water ;  ftir  it  round  till  it  boils,  then  pour  in  a 
fpoonfui  of  catchup,  a  gill  of  red  wine,  and  a  little  lemon- 
juice;  ftir  it  well  together,  and  let  it  boil;  when  it  is  enough 
take  out  the  fweet  herbs  and  onion,  then  put  in  the  fifti  to  heat, 
and  fend  it  to  table. 

HERRINGS. 

To  choofe  Herrings. 

HERRINGS  to  be  good  fhould  have  their  gills  of  a  fine  red, 
their  eyes  full,  and  the  whole  fifh  ftifF  and  very  bright ;  if  the 
gills  are  of  a  faint  colour,  the  fifh  limber  and  wrinkled,  they 
are  bad.  They  are  a  falt-water  fifh,  and  are  generally  caught 
in  the  North  fea. 

The  goodnefs  of  pickled  herrings  confifts  in  their  being  fat, 
flefhy,  and  white. 

Red  herrings,  when  good,  are  large,  firm,  and  dry ;  the 
outfide  of  a  fine  yellow,  with  a  good  roe  or  melt. 

To  drefs  Herrings . 

THE  general  way  of  drefling  herrings,  is  to  broil  or  fry  them, 
with  melted  butter. 

To  boil  Herrings . 

THE  propereft  time  for  boiling  herrings,  is  when  they  come 
before  and  at  the  beginning  of  the  mackerel  feafon  ;  they  are 
by  many  people  reckoned  better  than  when  full  of  roe:  the  flefh 
is  much  poorer  than  at  this  feafon,  when  their  breeding  time  is 
over,  and  they  have  had  time  to  feed  and  recover  their  flefh. 

Clean  half  a  dozen  herrings,  and  throw  them  into  a  pan  of 
cold  water,  ftir  them  about,  and  change  the  water  once ;  fet 
on  a  ftew-pan,  with  water  enough  to  cover  them,  fome  fait, 
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snd  a  little  vinegar ;  when  the  water  boils,  put  in  the  herrings? 
when  they  are  enough,  lav  them  on  a  fifh-plate  in  a  warm  difn. 
Sauce — Fennel  boiled  and  chopt  fmall,  with  melted  butter. 

Another  Sauce  for  Herrings. 

BREAK  two  new-laid  eggs,  beat  up  the  yolks  with  feme  pep¬ 
per,  fait,  and  nutmeg,  fnake  in  a  little  flower?  take  an  an¬ 
chovy,  wafn  and  bone  ir,  and  cut  it  fmall  ;  melt  half  a  pound 
of -butter,  with  a  little  vinegar  in  the  water,  (hake  in  a  little 
flower,  and  mix  all  well  together  ;  let  it  bod  till  it  is  of  a  pro¬ 
per  thicknefs  ?  fqueeze  in  the  juice  of  a  lemon,  and  add  a  little 
in  u  hard. 

5  k  bake  Herrings . 

WASH  and  clean  them,  takeout  the  roes,  vvafh  them  and 
put  them  in  again  5  take  feme  black  pepper,  a  few  cloves,  end 
dome  fait  5  mix  them  together,  and  rub  it  all  ever  th  flfh  ;  lay 
them  fl'rait  in  a  pot,  with  fome  bay-leaves  between  ;  cover 
them  over  with  alleear  rape  vinegar,  or  half  vinegar  and  wa- 
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ter  is  as  well  ;  cover  them  over  with  a  white  paper,  and  over 
that  a  fheet  of  thick  brown  paper  ;  bake  them  in  a  moderate 
oven.  If  they  are  baked  in  good  allegar  they  will  keep  two  or 
three  months.  Some  who  bake  them  in  vinegar  and  water, 
pour  the  firft  liquor  from  them,  put  on  fome  irefh,  and  fend 
them  fo  the  oven  again. 

To  pickle  Herrings. 

TAKE  off.  the  heads,  and  take  out  the  roes,  wafh  and 
wipe  them;  to  a  dozen  and  a  half,  put  cloves,  mace,  and  nut¬ 
megs  pounded,  of  each  a  quarter  of  an  ounce ;  fea  on  high 
with  fait  and  pepper  ;  put  them  into  an  earthen  pan,  cover 
them  with  the  beff  vinegar,  bake  them.  They  will  keep  three 
months.  Do  not  take  off  the  feum  when  it  rifes. 

*  • ,  '■<  *  ■  t  •  .  •  •  ■  . 

SOLES. 

Td'doocfe  Soles. 

TO  be  good,  they  fhould  be  thick  and  firm,  the  belly  of  a 
fine  cream  colour  ;  if  they  incline  to  a  blue-white,  and  the  body 
flabby,  they  are  not  good.  They  are  taken  in  the  Britifh  feas, 
and  the  Mediterranean.  They  are  in  feafon  at  Midfummer. 

Soles  boiled . 

THEY  fhould  be  boiled  in  fait  and  water.™— Anchovy  fauce. 
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To  boil  Soles  with  white  Wine . 

TAKE  two  or  three  pair  of  middling  foies;  when  they  are 
fkinned  and  gutted,  wafh  them  in  fpring  water,  then^ut  them  cn 
a  difh,  and  pour  half  a  pint  of  white  wine  over  them,  turn  them 
two  or  three  times  in  it,  and  pour  it  away;  then  cut  off  the 
heads  and  tails  of  the  foies,  and  fet  on  a  flew-pan  with  a  little 
rich  Afh-broth  ;  put  in  an  onion  cut  to  pieces,  a  bunch  of 
fweet  herbs,  pepper,  fait,  and  a  blade  of  mace;  when  this 
boils,  put  in  the  foies,  and  with  them  half  a  lemon  cut  in 
flices  with  the  peel  on  ;  let  them  fimmer  flowly,  then  take  out 
the  fweet  herbs,  and  put  in  a  pint  of  flrong  white  wine,  and  a 
piece  of  butter  rolled  in  flower;  let  them  all  fimmer  together 
till  the  foies  are  enough. 

While  the  fifh  is  doing,  putin  half  a  pint  of  veal  gravy,  and 
a  quarter  of  a  pint  of  eflence  of  ham  ;  let  it  boil  a  little,  take 
up  the  foies,  and  pour  this  over  it. 

To  boil  Soles  a-la-Franfoife . 

TAKE  an  earthen  difh,  and  put  into  it  a  quart  of  water, 
with  half  a  pint  of  vinegar ;  fkin  and  clean  a  pair  of  foies,  put 
them  into  the  vinegar  and  water,  let  them  lie  two  hours,  then 
take  them  out  and  dry  them  with  a  cloth  ;  then  put  them  into 
a  flew-pan,  with  a  pint  of  white  wine,  a  quarter  of  a  pint  of 
water,  a  very  little  thyme,  a  little  fweet-marjoram,  winter-fa- 
voury,  and  an  onion  fluck  with  four  cloves ;  put  in  the  foies, 
fprinkle  a  very  little  bay-falt,  and  cover  them  clofe ;  let  them 
fimmer  very  gently  till  they  are  enough  ;  take  them  out,  lay 
them  in  a  warm  difh  before  the  Are ;  put  into  the  liquor,  after  it 
is  {framed,  a  piece  of  butter  rolled  in  flower,  let  it  boil  till  of 
a  proper  thicknefs,  lay  the  foies  in  a  difh,  and  pour  the  fauce 
over  them. 

A  final  1  turbot,  or  any  flat  fifh  may  be  dreffed  in  the  fame 
manner. 

Td  boil  Soles  the  Dutch  way. ' 

TAKE  a  pair  of  large  foies,  fkin,  gut,  and  wafh  them  very 
glean  in  fpring  water;  fet  them  on  in  a  ftew-pan,  with  fome 
water  and  g  little  fait ;  when  it  boils  put  in  the  foies,  and  let 
them  boil  a  few  minutes  ;  then  put  on  a  fauce-pan,  with  fome 
parfley  cut  fmall,  in  a  little  water;  let  it  Hand  till  the  water  is 
ail  confumed,  then  fhake  in  l'ome  flower,  and  put  in  a  good 
piece  of  butter  ;  {hake  them  well  together  till  all  is  well  mixed, 
then  lay  the  foies,  when  they  are  drained,  upon  a  difh,  and  pour 
the  fauce  over  them, 
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T#  fry  Soles . 

/  SKIN  them,  rub  them  over  with  yolk  of  egg,  ffrew  on  them 
•  Very  fine  bread  crumbs,  or  flower  them  3  fry  them  with  a  brifk 
fire.— -Anchovy  fauce. 

.’To  flew  Soles. 

TAKE  the  flfh  from  the  bone,  cut  each  into  eight  pieces  3 
put  into  a  flew-pan  a  quart  of  boiled  gravy,  a  quarter  of  a  pint 
of  Madeira,  or  white  wine,  fome  white  pepper  pounded,  grated 
nutmegs  a  piece  oi  lemon-peel 3  flew  thefe  together  for  near  an 
hour;  add  fome  cream,  a  piece  of  butter  mixed  with  flower  3 
keep  the  fauce  ftirring  till  it  boils,  put  in  the  fifh,  flew  it  for  a 
quarter  of  an  hour  ;  take  out  the  lemon-peel,  fqueeze  in  fome 
lemonquice;  the  flfli  may  be  flowed  whole  in  the  fame  fauce  ; 
and  if  more  convenient,  cut  the  flfh,  as  before  directed,  and 
make  a  little  gravy  with  the  bones  and  head. 

To  irefs  Soles  in  Fricmdeau. 

WASH,  gut,  fcrape,  dry,  and  fkin  the  foies  3  takeoff  their 
heads,  tails,  and  fins  3  lard  them  with  fmall  bits  of  bacon,  and 
flower  them  ;  fet  on  a  fiew-pan  with  fome  melted  bacon,  when 
it  boils  put  in  the  foies  fingly,  and  let  them  be  of  a  fine  deli¬ 
cate  colour  3  take  them  up,  cut  fome  muihrooms  and  truffles 
upon  them  3  put  in  fome  efFence  of  ham,  fome  veal-cullis,  and 
veal- gravy,  more  than  fufficient  to  cover  them  ;  lay  the  larded 
fide  uppcrmoft,  and  let  them  fimmer  very  flowly  over  a  gentle 
fire  5  when  they  are  done,  pour  the  fauce  into  a  clifti,  fqueeze  in 
the  juice  of  a  lemon,  lay  the  foies  in  the  difli,  and  ferve  them 
up  hot. 

To  fricajfee  Soles. 

FRY  them  of  a  nice  brown,  drain  them  5  make  a  few  balls  , 
With  a  fmall  foie  boned  and  chopped,  a  little  grated  bread,  and 
lemon-peel,  parfiey  chopped,  pepper,  fait,  nutmeg,  yolk  of  egg, 
a  piece  of  butter  3  fry  thefe:  thicken  fome  good  gravy  (and 
fome  red  wine,  not  too  much)  with  a  little  flower  ;  boil  it  up  5 
add  chyan,  catchup,  and  lemon-juice  j  lay  in  the  fifh  and  balls, 
fimmer  them  a  few  minutes.  Garnifh  with  lemon. 

To  bake  Soles. 

WHEN  the  foies  are  wafhed,  gutted,  and  fkinned,  cut  off 
their  heads  and  tails,  flit  them  along  the  back,  and  feafon  them 
^vith  fait,  pepper,  fweet  herbs,  parfiey,  and  whole  chives  :  rub 
a  difli  with  butter^  and  lay  in  the  foies  3  poui  a  little  melted 
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Gutter  over  them,  and  ftrew  over  that  fome  bread  grated  fine  | 
bake  them  of  a  fine  brown  ;  and  when  enough,  take  off  all 
the  fat ;  pour  fome  anchovy  fauce  in  a  difh,  and  lay  the  foies 
noon  it. 

▲  t 

WHITING. 

T 0  choofe  Whiting . 

THE  firmnefs  of  the  body  and  fins,  and  the  rednefs  of  the  gills 
are  alfo  the  rules  to  be  obferved  in  whitings.  They  are  gene¬ 
rally  caught  on  the  Engliih  coafts,  and  are  in  feafon  in  January* 
February,  and  March. 

7b  boil  Whitings . 

^  ,  o 

*  BOIL  them  in  the  fame  manner  as  cod,  haddock,  or  any 
other  fiili.  Sauce — anchovy,  or  catchup  and  butter. 

To  broil  Whitings. 

LET  the  fire  be  very  clear  ;  wafh  the  whitings  in  fait  and 
Water,  dry  them  well  in  a  cloth,  flower  them,  chalk  the  grid¬ 
iron,  and  let  it  be  hot  before  they  are  laid  on.  Sauce — fhrimp 
or  oyfter. 

Make  it  a  rule  always  to  chalk  the  gridiron  before  any  fifh  is 
laid  on  to  broil. 

To  fry  Whitings . 

WASH,  gut,  and  f&in  them,  turn  their  tails  in  their 
mouths,  dry  them  in  a  cloth,  and  flower  them  well  all  over  ; 
fill  the  frying-pan  with  lard  enough  to  cover  them;  when  it 
boils,  put  them  in,  and  fry  them  of  a  fine  brown,  lay  them  on 
a  coarfe  cloth  to  drain,  then  put  them  on  a  warm  difh.  Sauce— 
fhrimp,  oyfter,  or  anchovy.  They  are  a  proper  garnifh  for 
Salmon  or  Cod. 

HADDOCK. 

To  choofe  Haddo:cks. 

THEY  are  chofe  by  the  fames  rules  as  the  cod,  and  are  a 
Very  good  fifh  when  in  feafon,  which  is  in  July,  Augufb,  and 
September.  They  alfo  are  taken  on  the  Englifh  coafts. 

Haddocks  boiled. 

SALT  and  hang  them  up  two  or  three  hours  before  they 
are  dreiled,  boil  them  in  fait  and  water. — Anchovy  fauce. 
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Haddocks  broiled. 

BROIL  them  as  whitings. — Anchovy  fauce. 

Haddock  baked. 

DRAW  out  the  infide  of  the  gills,  wafh  it  very  clean,  fill 
It  with  bread  crumbs,  parfley  and  fweet  herbs  chopped,  grated 
lemon-peel,  nutmeg,  fait,  pepper,  a  bit  of  butter,  and  yolk 
of  egg  mixed  ;  fkewer  the  tail  in  the  mouth,  rub  it  with  yolk 
of  egg,  ftrew  on  bread  crumbs,  ftick  on  bits  of  butter  ;  bake 
it  in  a  common  or  Dutch  oven  ;  a  little  water  and  white  wine 
In  the  difh  ;  a  bit  of  mace  and  lemon-peel. — Oyfler  fauce,  white 
fifh  fauce,  o:  anchovy  fauce ;  put  to  the  fauce  what  gravy  is  in 
the  difh,  firft  feumming  it.  , 

MACKEREL. 

To  choofe  Mackerel. 

THE  goodnefs  of  them  is  known  by  the  fame  rules  that  her¬ 
rings  are  chofe ;  they  are  taken  on  the  f  rench  and  Engliih 
coaffs,  and  are  in  feafon  in  May  and  June. 

T o  boil  Mackerel. 

BOIL  them  in  fait  and  water;  a  very  little  vinegar.—  Fennel 
fauce,  and  coddled  goofeberries. 

To  fry  or  broil  Mackerel . 

THEY  may  be  fried  or  broiled,  and  are  exceeding  good 
either  way,  ILfFed  with  bread  crumbs,  parfley  chopped,  lemon- 
peel  grated,  pepper,  fait,  and  nutmeg,  mixed  with  yolk  of 
egg. -—Anchovy  fauce  and  fennel  fauce. 

They  are  very  good  fplit  open,  the  heads  cut  oiT,  peppered, 
hung  up  for  four  or  five  hours,  and  then  broiled  ;  with  fennel 
and  parfley  fcalded  in  melted  butter  for  fauce. 

To  collar  Mackerel. 

DO  them  as  eels,  only  omit  the  fage ;  and  add  fweet  herbs, 
a  little  lemo/i-pee],  and  nutmeg. 

To  pickle  Mackerel. 

CUT  each  into  for  or  five  pieces;  feafon  them  very  high 
with  pepper,  nutmeg,  pounded  cloves,  and  fait ;  make  little 
flits  with  a  pen-knife,  put  in  the  feafoning  ;  fry  them  in  oil  a 
good  brown,  drain  them  very  dry,  put  them  into  vinegar.  If 
they  are  to  be  kept  any  time,  pour  oil  on  the  top. 

To 
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T 0  pot  Mackerel. 

THEY  are  potted  in  the  fame  manner  as  eels. 

T 0  bake  Mackerel. 

•  -  •  .....  « 

CUT  off  the  heads;  waih  and  dry  them  in  a  cloth,,  cut 
them  open,  rub  the  bone  with  a  little  bay-falt  beat  fine  ;  take 
fome  mace,  black  and  white  pepper,  a  few  cloves,  all  beat 
fine  ;  lay  them  in  a  long  pan,  and  between  every  layer  of  fifli 
put  two  or  th  ee  bay-leaves,  cover  them  with  vinegar;  tie 
writing-paper  over  them  firft,  and  then  thick  brown  paper  dou¬ 
bled  ;  they  muff  be  put  into  a  veiy  flow  oven,  and  will  take  a 
long  while  doing;  when  they  are  enough  uncover  them,  let 
them  (land  till  they  are  cold,  then  pour  away  all  the  vinegar 
they  were  baked  in,  cover  them  with  fome  more  vinegar,  and 
put  in  an  onion  ftuck  with  cloves  ;  fend  them  to  a  very  flow 
oven  again,  and  let  them  ftand  two  hours*  T  hey  will  keep  a 
great  while.  Always  take  them  out  wich  a  flice  ;  the  hands 
will  fpoil  them.  The  great  bones  taken  out  are  good  boiled. 

To  foufe  Mackerel. 

LET  them  be  wafhed  and  cleaned  ;  take  out  the  roes,  boil 
them  in  fait  and  water;  when  they  are  enough,  take  them  out, 
and  lay  them  in  a  deep  di(h  ;  pour  away  half  the  liquor  they 
were  boiled  in,  and  add  to  the  reft  of  the  liquor  as  much  vine¬ 
gar  as  will  cover  them,  with  two  or  three  bay-leaves.  They 
IChould  lie  two  or  three  days  before  they  are  eaten. 

To  dry  Mackerel. 

THEY  muft  be  very  frefh. — Gut  and  wadi  them  very  clears, 
cutoff  their  heads, Tplit  them  down  the  back,  and  lay  them 
quite  flat,  hang  them  up  by  the  tails  to  drain  ;  this  muft  be 
done  in  a  very  cool  place.  Take  a  pan  and  ftrew  fome  fait  at 
the  bottom;  fprinkle  the  fifli  well  with  fait,  lay  them  in  the 
pan,  belly  to  belly,  and  back  to  back;  let  them  lie  in  the  fait 
twelve  or  fourteen  hours,  then  wafli  the  fait  clean  off,  and 
hang  them  up  to  drain  for  half  an  hour;  pepper  the  infides  a 
little,  and  lay  them  to  dry  on  ftones  laid  aflant  towards  the 
fun  ;  never  let  them  be  out  when  the  fun  is  not  upon  them, 
nor  till  the  dews  are  difperfed,  for  the  ftones  they  are  laid 
upon  fhould  be  warm  and  dry.  They  will  be  perfectly  cured 
in  a  week’s  time  ;  hang  them  up  by  their  tails,  putting  their 
infides  together,  in  a  dry  place,  but  not  in  any  fmoak. 

They  muft  be  either  fried  in  boiling  oil,  or  broiled  before,  or 
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on  a  very  clear  Are,  and  balled  with  oil  on  a  feather.  Sauce 
will  not  be  wanted,  for  if  they  are  good  they  will  be  very 
moift  and  mellow ;  if  they  fhould  be  dry,  a  little  melted  butter 
and  parfley,  or  crimped  parfley. 

PILCHARD. 

To  choofe  Pilchards. 

THE  pilchard  is  a  fmall  falt-water  flfh  ;  it  is  larger  than  the 
anchovy,  but  a  great  deal  lefs  than  the  herring,  and  is  good 
drdled  freih,  or  lightly  falted. 

TROUT. 

To  choofe  Trout. 

IT  is  a  very  fine  frefh-water  flfh  ;  all  the  kinds  of  this  Afh 
are  excellent,  but  the  belt  are  the  red  and  yellow  trout.  The 
female  are  reckoned  the  beff,  and  are  known  by  having  a  lefs 
head  and  deeper  body  than  the  male;  their  frefhnefs  is  known 
by  the  fame  methods  that  have  been  already  mentioned  for 
other  flfh.  They  are  in  high  feafon  the  latter  end  of  May. 

To  boil  Trout. 

BOIL  them  in  vinegar,  water,  and  fait,  a  piece  of  horfe- 
radifh. — White  fauce,  anchovy  fauce,  plain  butter. 

To  fry  fmall  Trout. 

DRY  them,  rub  them  with  yolk  of  egg,  flower  or  ffrew  fine 
crumbs  of  bread  on  them,  fry  them. — Anchovy  fauce. 

To  few  a  Trout. 

IT  fhould  be  a  fmall  one ;  fluff  it  with  grated  bread,  a 
piece  of  butter,  parfley  chopped,  lemon-peel  grated,  pepper, 
fait,  nutmeg,  favoury  herbs,  yolk  of  egg,  mixed  ;  put  it  into 
a  ftew-pan,  with  a  quart  of  good  boiled  gravy,  fome  Madeira, 
an  onion,  a  little  whole  pepper,  a  few  cloves,  a  piece  of 
lemon-peel;  flew  it-  in  this  gently  till  enough;  add  a  little 
flower  mixed  in  fome  cream,  a  little  catchup;  boil  it  up,  fqueese 
in  fome  lemon-juice. 

To  hr  oil  Trout. 

CLEAN  and  Wafh  the  trout,  dry  them  well  in  a  cloth,  tie 
them  round  with  packthread  from  top  to  bottom,  to  keep 
them  entire  and  in  ihape  ;  then  melt  fome  butter,  with  a  good 
deal  of  bafket-falt $  pour  it  all  over  the  trout  till  it  is  perfectly 

covered. 
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covered,  then  put  it  on  a  clear  fire,  at  a  great  diftance,  that  it 
may  do  gradually.  Sauce — wafh  and  bone  an  anchovy,  cut  it 
very  finall ;  chop  a  large  fpoonful  of  capers  ;  melt  fome  butter, 
with  a  little  flower,  pepper,  fait,  and  nutmeg,  and  half  a 
fpoonful  of  vinegar :  when  the  trout  is  done,  lay  it  in  a  warn* 
difh,  and  pour  the  fauce  over  it. 

To  marinate  Trout, 

TAKE  the  trout,  and  fry  them  in  oil  fufEcient  to  cover 
them,  put  them  in  when  the  oil  is  boiling  hot ;  when  they  are 
crifp,  lay  them  to  drain  till  they  are  cold  ;  then  take  fome 
white  wine  and  vinegar,  of  each  an  equal  quantity  ;  with  fome 
fait,  whole  pepper,  nutmeg,  cloves,  mace,  fliced  ginger, 
favoury,  fweet-marjoram,  thyme,  rofemary,  a  hay-leaf,  and  a 
couple  of  onions ;  let  thefe  boil  together  for  a  quarter  of  an 
hour  :  put  the  fifh  into  a  ftew-pan,  pour  the  marinade  to  them 
hot ;  put  in  as  much  oil  as  white  wine  and  vinegar,  which  muft: 
be  according  to  the  quantity  of  fifh  which  is  done,  as  the  li¬ 
quor  muft  cover  them,  and  they  will  then  keep  a  month. 
Serve  them  with  oil  and  vinegar. 

T 0  foufe  Trout. 

TAKE  a  brace  of  middling  trout,  let  them  be  wafhed  and 
cleaned,  then  take  three  pints  of  white  wine  vinegar,  a  quart 
of  water,  an  onion  ftuck  with  cloves,  a  little  lemon-peel,  a 
bunch  of  fweet  herbs,  fome  pepper,  fait,  cloves,  mace,  and  a 
grated  nutmeg ;  let  thefe  all  boil  together  in  a  ftew-pan  large 
enough  to  hold  the  trout  :  when  is  has  boiled  fome  time,  put  in  the 
fifh;  when  they  are  enough,  lay  them  in  a  difh  till  they  are 
cold  ;  pour  off  the  liquor,  take  out  the  onion  and  herbs,  and 
let  it  ftand  till  it  is  cold,  then  take  off  all  the  fat  clean  ; 
pour  it  over  the  fifh,  and  they  will  he  fit  to  ufe  the  next  day : 
if  they  are  to  be  eat  hot,  fend  them  to  table  with  fhrimp  or 
lobfter-fauce  made  of  this  pickle,  with  fried  fmelts  laid  round 
the  difh.  Salmon,  pike,  or  almoft  any  kind  of  fiih  may  be 
done  this  way :  they  are  good  cold. 

To  collar  Trout . 

TROUT  are  collared  like  eels. 

PIKE. 

To  choofe  Tike. 

THEY  are  chafe  by  the  r-ednefs  af  the  gills,  the  ftiffhefs 
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and  brightnefs  of  the  eyes  :  the  bell  fort  are  caught  in  rivers,  the 
word  in  ponds. 

To  boil  Pike. 

TAKE  a  large  pike,  clean  it,  take  out  the  gills  ;  make 
a  fluffing  with  fome  crumbs  of  bread  grated  fine,  fome  fweet 
herbs  chopped  final  1,  fome  grated  lemon  pee],  nutmeg,  pepper, 
fait,  fome  oyfters  chopped  finall,  a  piece  of  butter;  mix  up 
thefe  ingredients  with  the  yolks  of  two  eggs ;  put  it  into  the  fifh 
and  few  it  up ;  turn  the  tail  into  -the  mouth,  and  boil  it  in 
pump  water,  with  fome  vinegar  and  fait  in  it  ;  when  it  boils, 
put  in  the  fifii  ;  it  will  take  more  than  half  an  hour  if  it  is  a 
large  one. — Oyfier-fauce  ;  pour  fome  over  the  fifh,  the  reft  in 
a  boat.  > 

To  boil  Pike  the  German  way . 

TAKE  a  pike  of  a  moderate  fize,  when  it  is  walhed  and 
gutted,  fplit  it  down  the  back  clofe  to  the  bone  in  two  fiat 
pieces  ;  let  it  over  the  fire  in  a  ftevv-pan  of  water,  half  boil  it; 
take  it  out,  fcale  it ;  put  it  into  the  ftew-pan,  with  a  very  little 
water,  and  fome  mulhrooms,  truffles,  and  moreiis  cut  fmall ; 
add  a  bunch  of  fweet  herbs  :  let  it  ftew  very  gently,  clofe  co¬ 
vered,  over  a  very  flow  fire,  or  the  fiill  will  break  ;  when  it  is 
almoft  done,  take  out  the  herbs;  put  in  a  cupful  of  capers 
chopped  finall,  three  anchovies  fplit  and  fhred  fine,  a  piece  of 
butter  rolled  in  flower,  and  a  table-fpoonful  of  grated  cheefe ; 
pour  in  a  pint  of  white  wine,  and  cover  the  ftew-pan  quite  clofe  : 
when  the  ingredients  are  mixed,  and  the  fifh  quite  done,  lay  it 
in  a  warm  di(h,  and  pour  the  fauce  over  it. 

To  boil  Pike  a-la-Franfoife. 

TAKE  a  large  pike,  let  it  be  well  cleaned,  wajfhed,  and 
fealed ;  cut  it  into  three  pieces;  boil  it  in  an  equal  quantity  of 
white-wine  and  water,  with*  a  bit  of  lemon-peel ;  when  the 
liquor  boils  put  in  the  pike,  with  a  handful  of  fait ;  when  it  is 
enough,  lay  it  on  fippets,  and  ftick  it  with  fome  little  bits  of 
fried  bread.  Sauce — melted  butter,  with  dices  of  lemon  in  it, 
the  yolks  of  two  or  three  eggs,  and  fome  grated  nutmeg  ;  pour 
the  fauce  over  the  pike,  and  fend  it, to  table. 

Pike  au  fwimmier. 

TAKE  a  large  pike,  gut,  waflh,  and  dry  it;  make  a  forced- 
meat  with  fome  eel,  whiting,  anchovy,  fuet,  pepper,  fait, 
bread  crumbs,  thyme,  parfley,  a  bit  of  efchalot  mixed  up  with 
the  yolks  of  eggs ;  fill  the  infide  of  the  fifh  with  this  forced-meat, 
and  lew  it  up  ;  then  draw  with  a  packing-needle  fome  pack- 
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thread  through  the  eyes  of  the  dfh,  through  the  middle,  and 
through  the  tail,  in  the  form  of  an  S ;  wail  it  over  with  the 
Volk  of  an  egg,  and  then  drew  it  over  with  crumbs  of  bread  : 
bake  it  or  roaft  it,  with  a  caul  over  it.'-  Sauce— melted  butter 
and  capers. 

Pike  an  Court  Bouillons. 

WASH  and  fcale  the  pike,  lay  it  in  a  pan,  ^and  pour  over 
it  fome  boiling  vinegar  and  hilt;  let  it  lie  for  an  hour ;  then 
take  it  out,  and  put  into  it  a.  feafoning  of  pepper,  a  little  fait, 
cloves,  fweet- herbs,  an  onion,  and  a  bay-leaf,  with  a  piece  of 
butter;  wrap  it  up  in  a  napkin,  and  put  it  into  a  dew-pan, 
with  fome  white  wine,  a  little  verjuice,  a  lemon  diced,  a  nut¬ 
meg,  cloves,  and  a  bay-leaf ;  make  this  liquor  boil  very  fall, 
then  put  in  the  pike  ;  when  it  is  enough,  lay  it  on  a  warm  difh, 
drain  the  liquor  into  a  fauce-pan  ;  add  to  it  an  anchovy 
wafhed  and  boned,  a  few  capers,  a  little  water,  and  a  piece  of 
butter  rolled  in  dower;  let  thefe  dimmer  till  of  a  proper  thick- 
nefs ;  then  pour  them  over  the  fifh. 

T 0  bake  or  roaft  Pike. 

IF  a  large  one,  make  a  forced-meat,  with  one  pound  of 
{mail  pike,  or  any  white  dill',  a  large  onion,  fome  pardey  and 
fweet  herbs  chopped  final],  grated  lemon-peel,  the  crumb  of 
near  a  penny  loaf  grated,  fait,  pepper,  and  cloves  pounded, 
half  a  pound  of  butter,  two  yolks  of  eggs ;  fill  the  pike  with 
this  ;  fkewer  the  tail  in  the  mouth,  rub  it  with  yolk  of  egg  ; 
ftrew  over  it  bread  crumbs,  flick  on  bits  of  butter  ;  put  into 
the  difh  with  it,  half  a  pint  of  port,  a  blade  of  mace,  a  piece 
of  lemon-peel ;  bake  it  in  a  common  oven,  or  it  may  be  done 
in  a  Dutch  one — White-fiffi  fauce,  or  anchovy  fauce  ;  put 
to  the  fauce  what  gravy  may  be  in  the  difh  with  the  dfh  ; 
firft  take  off  the  fat.  Half  the  quantity  of  duffing  does  for  a 
fmall  pike ;  and  the  fifh  may  be  omitted  in  it,  but  it  is  not  fo 

■  N.  B.  It  is  an  excellent  way  of  dreffing  pike ;  do  not  cut  the 
d(h  open,  but  draw  out  the  infide  at  the  gills ;  make  it  very  clean. 

Some  lard  a  pike,  and  bade  it  while  reading  with  anchovy 
and  butter. 

i  T 0  broil  Pike.  „  ' 

TAKE  a  middle-fized  pike,  as  frefh  as  poffible  ;  melt  fome 
butter,  with  dower,  a  little  pepper  and  Hit ;  pour  it  into  a 
foup-difh  to  cool.  When  the  pike  is  gutted,  fcaled,  and  waffl¬ 
ed,  dry  it  well  ;  then  with  a  (harp  knife  fcore  it  crofs  the  back 
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and  Tides  ;  then  roll  it  in  the  melted  butter :  Tet  the  gridiron  af 
a  great  diftance  from  the  hre,  which  muff  be  very  clear  ;  lay 
the  pike  upon  it,  and  let  it  be  well  done ;  when  it  is  almoft 
enough,  put  it  near  the  fire  that  it  may  be  brown.  Sauce-^- 
anchovy  or  fhrimp. 

To  pot  a  Tike. 

SCALE  it,  and  cut  off  the  head  ;  fplit  it,  and  take  out  the 
back-bone  ;  ffrew  it  over  with  bay-falt  and  pepper ;  cover  it, 
and  bake  it  ;  then  take  it  out  and  lay  it  on  a  coarfe  cloth  to 
drain  ;  when  it  is  cold,  lay  it  in  a  pot  that  will  juff  hold  it,  and 
cover  it  with  clarified  butter. 

It  m uft  be  well  drained  from  the  gravy,  or  it  will  not  keep. 

To  foiife  Pike. 

WHEN  the  pike  is  gutted,  wafhed,  and  foaled,  lay  it  into 
a  large  flew- pan,  with  as  much  water  as  will  cover  it,  a  few 
bay-leaves,  fome  cloves,  and  mace;  let  it  flew  till  a  ftraw  will 
run  through  it ;  then  take  it  up,  and  put  to  the  liquor  fome 
white- wine,  and  white- wine  vinegar,  with  an  anchovy  ;  let  it 
fimmer  till  the  anchovy  is  diffolved  ;  when  both  are  cold,  put 
the  pike  into  the  pickle,  which  will  jelly,  and  keep  for  fome 
time. 

CARP,! 

To  choofe  Carp . 

THEY  ffiould,  if  poftible,  be  dreffed  as  foon  as  they  are 
caught;  if  they  are  dead,  it  is  moft  likely  they  will  be  wafted, 
as  they  will  live  a  long  while  out  of  the  water.  The  bcft  way  to 
judge  of  them,  is  by  the  fame  rules  by  which  other  fifii  are 
chofe. 

To  boll  Carp . 

SCALE  and  draw  it,  fave  the  blood  ;  fet  op  fome  water  in 
a  ftew-pan,  with  vinegar,  fait,  and  horfe-radifh  ;  when  it  boils, 
put  in  the  carp  ;  if  it  is  a  good  fize,  it  will  take  near  half  an 
hour  ;  let  it  boil  gently  for  fear  it  fhould  break.  Sauce — take 
the  blood,  with  fome  red  wine,  fome  good  ftrong  gravy,  an 
onion  or  two  (bred,  a  little  whole  pepper,  a  blade  of  mace,  a 
nutmeg  quartered  ;  let  all  thefe  ftew  together :  thicken  the 
fauce  with  fome  butter  rolled  in  flower;  ferve  up  the  fifti  with 
the  fauce  poured  over  it;  fqueeze  in  fome  juice  of  lemon. 

To  ro aft  Carp. 

When  the  carp  are  cleaned,  fcale*d5  &c.  fcotch  them,  and 
3  wafb. 
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wafh  them  over  with  the  yolk  of  eggs  ;  then  ftrew  over  them 
chopped  parfley,  thyme,  pepper,  fait,  and  nutmeg ;  mix  all 
together;  fpit  them  on  a  lark-fpit,  or  put  them  into  a  Dutch 
oven ;  bafte  them  with  red  wine  mixed  with  anchovy  and  butter. 
Sauce— red  wine,  gravy,  anchovy,  and  the  melts  of  the  carps, 
all  together  :  the  roes  mu  ft  be  dipped  in  yolk  of  egg,  and  fried  ; 
lay  fried  fippets  under  them. 

To  flew  Carp  brown. 

PUT  into  a  ftew-pan  a  quart  of  good  gravy,  the  blood  of 
the  carp, (if  agreeable)  half  a  pint  of  fmall  beer,  (but  if  bitter,  only 
a  quarter  of  a  pint)  a  quarter  of  a  pint  of  red  wine,  a  large 
onion,  half  a  dozen  cloves,  a  piece  of  lemon-peel,  and  horle- 
radifh  :  let  them  ftew  gently  till  reduced  to  the  quantity  that  is 
wanted  :  ftrain  the  liquor ;  add  to  it  catchup,  lemon-juice, 
fome  of  the  hard  roe  bruifed,  chyan,  a  little  fait,  if  neceftary  : 
fimmer  this ;  and  if  not  thick  enough,  mix  a  little  flower 
fmooth  in  fome  gravy,  and  boil  it  up  in  it,  ftirring  it.  Let 
the  carp  be  boiled,  and  well  drained  on  a  cloth  ;  put  it  into 
the  fauce  ;  fimmer  it  two  or  three  minutes  :  let  the  remain¬ 
der  of  the  roe  be  mixed  with  egg,  a  little  grated  lemon-peel, 
and  nutmeg,  fried  in  little  cakes  :  garnifti  the  difh  with 
thefe,  fippets  cut  with  three  corners  and  fried  dry,  horfe-radifh, 
and  fliced  lemon. 

To  drefls  Carp  au  Blue . 

TAKE  a  brace  of  large  carp,  'wafh  and  gut  them  while  they 
are  alive,  as  foon  after  they  are  taken  out  of  the  water  as  pof- 
fible  ;  fplit  them  down  the  back,  and  cut  them  into  different 
pieces  as  quick  as  poflible  ;  lay  one  carp  in  the  difh,  the  fca- 
ly  fide  upwards,  and  cover  it  all  over  with  fait;  then  lay  the 
other  upon  it,  and  cover  that  alfo  very  thick  with  fait ;  have 
ready  boiled  three  pints  of  white-wine  vinegar,  a  large  ftick 
of  horfe-radifh  cut  into  dices,  a  great  piece  of  parfley-root, 
fome  ginger,  a  nutmeg  diced,  black  pepper,  and  all-fpice  ;  pour 
this  liquor  and  ingredients  upon  it  boiling  hot  (there  muft  be 
enough  to  cover  it)  let  it  ftand  four  or  five  hours ;  then  fet 
on  a  frill-kettle  three  parts  full  of  water,  with  a  little  fait,  a 
large  ftick  of  horfe-radifh  cut  into  pieces,  fome  pardey-root, 
ginger,  black  pepper,  all-fpice,  and  vinegar  ;  let  this  boil  for 
hah  an  hour,  and  fcum  it  very  clean ;  then  put  the  fifti, 
vinegar,  and  all  that  is  in  the  difh,  into  the  fifh-kettle ;  let  it 
boil  fifteen  minutes ;  fcum  it  all  the  time  it  is  boiling  :  fend  it 
to  table  quite  hot ;  the  fcales  will  be  blue  and  look  very  pretty. 

'  *  Sauce — 
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Sauce — fugar,  vinegar,  horfe-radifh,  and  melted  butter  $  of 
anchovy  and  melted  butter. 

tfo  fry  Carp. 

SCALE  and  gut  a  brace  of  carp,  wafih  them  clean,  dry 
them  well  in  a  doth,  flower  them,  and  put  them  into  a  fry¬ 
ing-pan  of  boiling  lard  ;  let  them  be  of  a  fine  light  brown  ;  fry 
the  roes,  and  cut  fome  thin  flices  of  bread  with  three  corners,  fry 
them  :  lay  the  fifh  on  a  coarfe  cloth  to  drain  ;  then  put  them 
into  the  difh,  the  roes  on  each  fide,  the  toafts  between. — -An¬ 
chovy  fauce. 

T 0  broil  Carp 

WHEN  they  are  fcaled  and  gutted,  flit  them  down  the 
back,  rub  them  with  melted  butter,  pepper,  and  fait  5  broil 
them  at  a  diftance  from  the  fire  :  before  they  are  quite  done, 
flower  the  gridiron  to  make  them  a  fine  brown.  For  fauce— 
make  a  ragout  with  the  foft  roes,  artichoke  bottoms^  mufh- 
rooras,  onions,  and  capers,  lay  them  in  the  dilh,  and  pour  the 
ragout  over  them. 

T'o  boil  Carp  au  Court  Bouillon. 

TAKE  a  brace  of  carp,  fcale,  draw,  and  pull  out  the  fins, 
put  them  into  an  earthen  pan  ;  fet  on  a  quart  of  vinegar,  put  in 
a  tea-fpoonful  of  bay-falt :  when  it  boils,  pour  it  over  the  carp, 
and  let  them  hand  till  they  are  cold ;  then  fet  on  vinegar 
enough  in  a  Aew-pan  to  boil  them  in  :  when  it  boils,  put  them 
in,  and  boil  them  gently  till  they  are  enough  :  before  they  are 
quite  done,  put  in  half  a  pint  of  white  wine,  with  three  bay- 
leaves,  a  fpoonful  of  white  pepper,  an  onion,  and  four  cloves y 
let  all  boil  together  a  little  while,  and  when  the  carp  is  tho¬ 
roughly  done,  take  them  up,  and  lay  them  on  a  napkin. 
Sauce — ftrain  off  the  liquor  ;  add  to  it  an  anchovy  cleaned  and 
boned,  a  little  ftrong  gravy,  a  few  pickled  mufhrooms,  and  a 
piece  of  butter  roiled  in  flower  :  let  it  boil  ;  and  when  of  a 
proper  thicknefs,  pour  it  into  a  fauce-boat. 

Carp  and  ‘T ench  fte'wed  white. 

TO  one  quart  of  boiled  gravy,  a  quarter  of  a  pint  of  Ma¬ 
deira,  or  white  wine,  a  blade  or  two  of  mace,  fome  whole 
pepper,  a  bit  of  lemon-peel,  and  horfe-radifh,  a  large  onion, 
and  two  anchovies  ;  let  thefe  fimmer  very  gently  an  hour  or 
more;  {train  it  ;  put  to  it  fome  thick  cream,  a  piece  of  butter 
mixed  well  with  a  large  fpoonful  of  flower  ;  ftir  this  over  the 
fire  till  the  butter  is  melted,  and  the  fauce  boils  up,  or  it  will 

10  be 
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l>e  greafy  ;  fquecze  in  the  juice  of  half  a  lemon  ;  add  more 
wine  and  fpice,  if  agreeable  ;  boil  the  fifh,  drain  it  well,  pour 
the  fauce  over  it.  Garnifh  with  lemon. 

Carp  and  Tench  ftewed  hr  own, 

CLEAN  and  dry  them  ;  flower  and  fry  them  a  nice  brown* 
and  dry  :  fimmer  for  a  quarter  of  an  hour  three  pints  of  good 
gravy,  a  full  pint  of  red  wine,  a  few  cloves,  a  piece  of  horfe- 
radifh,  a  good  onion,  a  little  chyan,  fome  catchup  ;  put  in  the 
fifh,  flew  them  gently  till  enough,  clofe  covered  ;  take  them 
out,  ftrain  the  fauce  ;  add  fome  of  the  roe  bruifed,  and,  if  not 
thick  enough,  a  little  flower  mixed  fmooth  with  a  little 
gravy  ;  boil  this  up,  lay  in  the  fi£h,  fet  it  over  the  fire  for  a 
minute  or  two.  Garnifh  with  the  roe  boiled,  or  made  into  cakes 
as  before,  lemon,  and  horfe-radilh. 

To  hake  Carp. 

WHEN  the  carp  are  fcaled,  gutted,  and  walked,  take  a  deep 
earthen  difh  that' will  hold  them,  rub  it  all  over  with  butter  ; 
lay  in  the  carp  ;  put  in  the  difh  a  bunch  of  fweet  herbs, 
an  onion,  an  anchovy,  fome  black  and  white  pepper,  fait, 
cloves,  mace,  with  a  little  white  wine;  cover  it  over  clofe, 
and  fend  them  to  the  oven:  if  they  are  large,  they  will  $ake  an 
hour  ;  if  final],  lefs  time  will  do  them  :  when  they  are  done, 
take  them  out  with  care,  put  them  over  fome  hot  water  to  keep 
warm,  cover  them  very  clofe  :  fcum  all  the  fat  off  the  liquor 
they  were  baked  in,  and  ftrain  it  into  a  fauce-pan ;  add  to  it 
half  a  pound  of  butter  rolled  in  flower. 

TENCH* 

To  choofe  Tench. 

THEY  are  a  fine  frefh-water  fifh,  and  fhould  be  dreffed 
alive  :  the  way  to  judge  of  their  frefhnefs,  is  to  examine  the  gills. 
Which  fhould  be  red,  and  hard  to  open,  the  eyes  bright,  the 
body  firm  and  ftiff.  The  tench  is  covered  with  a  flimy  matter, 
which,  if  clear  and  bright,  is  a  good  fign.  They  are  in  feafon 
in  July,  Auguft,  and  September.  • 

To  hoil  Tench. 

SCALE  them  while  alive,  gut  them,  and  wafh  their  infides 
with  vinegar  ;  put  them  into  a  ftew-pan,  when  the  water  boils, 
with  fome  fait,  a  bunch  of  fweet  herbs,  lemon-peel,  and  whole 
pepper  ;  put  in  the  tench,  cover  the'  ftew-pan  clofe,  and  let 
them  boil  quick  till  they  are  done ;  then  ftrain  off  fome  of  the 

CL  2  liquor 
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liquor  in  a  fauce-pan ;  and  add  to  it  Tome  walnut-liquor,  a 
little  white  wine,  a  little  gravy,  an  anchovy,  and  Tome  oyfters 
or  fhrimps  ;  boil  thefe  ingredients  together;  thicken  them  up 
with  butter  rolled  in  flower,  with  a  little  lemon  fqueezed  in  : 
pour  fome  over  the  fins,  the  reft  in  fauce-boats. 

To  roaft  'Tench . 

WASH  them  and  clean  them  well  from  their  flime  ;  make  a 
little  hole  as  near  the  gills  as  poffible ;  take  out  the  guts,  and 
clean  the  throat ;  make  a  fluffing  with  fweet  herbs,  a  little 
parfley,  a  few  crumbs  of  bread,  a.  little  grated  lemon-peel,  and 
nutmeg,  with  a  little  bit  of  butter,  mixed  all  together,  and  fluff 
the  fifh  with  them  ;  tie  the  fifh  to  the  fpit,  with  two  or  three 
fpl inters,  and  roaft  them  ;  mix  butter  and  vinegar,  and  bafte 
them  with  it. — Anchovy,  fhrimp,  or  oyfter  fauce. 

To  fry  Tench . 

TAKE  a  brace  of  tench,  gut,  wafh,  and  dry  them  well  in 
a  cloth  ;  then  flit  them  down  the  back,  fprinkle  a  little  fait 
over  them,  and  drudge  them  with  flower;  fry  them  of  a  fine 
brown  in  boiling  lard.  Sauce— anchovy,  with  mufhrooms, 
truffles,  and  capers,  all  chopped  fmall  and  ftewed  in  gravy,  with 
the  juice  of  a  lemon,  and  a  little  fifh  cullis. 

To  foufe  T ench. 

DRAW  the  tench  at  the  gills,  and  cut  them  off,  and  they 
will  boil  the  whiter  :  put  into  the  water  fome  vinegar,  fait, 
bay-leaves,  a  bunch  of  fweet  herbs,  whole  cloves,  mace;  wipe 
off  the  flime,  but  do  not  fcale  them  :  when  they  are  boiled, 
wafh  off  the  loofe  fcales  :  ftrain  the  liquor  through  a  jelly  bag, 
and  put  fom$  ifinglafs  into  it  that  has  been  foaked,  and  boil  it  : 
lay  the  fifh  into  the  difh,  ftrain  the  liquor  through  the  bag  into 
the  difh  over  the  fifth. :  let  it  (land  till  it  is  cold,  before  it  is  ufed. 

This  jelly  will  ferve  to  jelly  lobfters,  prawns,  or  cray-fifli, 
hanging  them  in  a  glafs  by  a  thread  at  their  full  length  :  fill  the 
glafs  with  the  jelly  while  it  is  warm  ;  when  cold,  turn  it  out  of 
the  glafs. 

PERCH. 

To  choofe  Perch. 

They  are  not  fo  much  cfteemed  as  carp  and  tench,  though 
a  very  good  frefh- water  fifh;  they  are  judged  to  be  new,  by 
the  liveiinefs  of  their  eyes,  and  the  ftiffnefs  of  their  fins.  They 
are  in  fcafon  from  Michaelmas  to  March. 

To 
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To  fry  Perch. 

SCALE,  gut,  and  wafh  them  very  clean  ;  fcore  them  at 
fome  diftance  on  the  Tides,  but  not  very  deep  ;  dry  them  well, 
and  flower  them  all  over  ;  fry  them  in  oiled  butter :  when  they 
are  of  a  fine  brown,  lay  fome  crifped  parfiey  round  the  fifh. 
Sauce — plain  butter  — —Some  make  the  following  fauce  :  two 
ounces  of  browned  butter;  put  to  it  fome  flower,  a  few  chives 
chopped  fmall,  fome  parfley,  a  few  frefh  mufhrooms  cut 
fmall,  and  a  little  boiling  water ;  lay  the  perch  into  this  liquor, 
after  they  are  fried,  and  let  them  flew  gently  for  four  or  five  mi¬ 
nutes;  then  lay  them  in  a  warm  difh  ;  add  two  large  fpoonfuls 
of  capers  cut  fmall,  thicken  it  up  with  butter  and  flower,  and. 
pour  it  over  them. 

To  hr  oil  Perch . 

THEY  muff  be  very  frefh. — Scale,  gut,  and  wafh  them  ; 
then  dry  them  very  well  in  a  napkin  :  melt  fome  butter,  enough 
to  dip  the  perch  in  all  over ;  roll  them  about  till  the  butter 
flicks  well  to  every  part  of  them  '■  fet  the  gridiron  over  a  clear 
brifk  fire,  but  at  a  great  height  above  it;  (the  perch  mufl  be  well 
done  before  they  are  browned)  when  they  are  near  enough, 
put  the  gridiron  nearer  the  fire,  to  brown  them.  For  fauce — 
fet  on  a  fauce-pan  with  fome  butter,  a  little  flower,  a  bit 
of  leek,  two  fpoonfuls  of  vinegar,  a  little  water,  fome  pepper, 
fait,  a  little  grated  nutmeg,  and  two  or  three  anchovies  wafhed 
and  boned  :  keep  the  ingredients  {halting  round  in  a  fauce-pan 
while  the  fifh  are  doing  :  when  they  are  done,  take  out  the 
leek,  and  pour  the  fauce  over  the  fifh. 

Water  Souchy. 

MAKE  perch  or  flounders'Very  clean  ;  put  them  into  a  {lew- 
pan,  with  cold  water,  (enough  for  broth)  a  very  little  white- 
wine,  vinegar,  and  fome  fait;  take  off  the  fcum  ;  boil  them 
gently  for  a  quarter  of  an  hour  ;  ferve  them  with  the  broth  ; 
put  in  fome  parfley-roots  ready  boiled,  and  drew  over  parfley 
boiled  of  a  nice  green  :  bread  and  butter  on  a  plate. 

SMELTS, 

To  chocfe  Smelts . 

IF  good,  they  fhould  be  of  a  fine  fiiver  hue,  very  firm,  and 
have  a  very  agreeable  fmell,  extremely  like  a  cucumber.  They 
gre  taken  in  the  Thames,  and  in  other  great  rivers, 

a.?  t* 
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T o  fry  Smells. 

DRY  them  ;  rub  them  with  yolk  of  egg,  flower,  or  drew 
fine  bread  crumbs  on  them ;  fry  them  ;  lay  the  tails  together  in 
the  middle  of  the  diflh, — Anchovy  fauce. 


Smelts  in  favoury  Jelly. 

SEASON  them  with  pepper  and  fait ;  bake,  and  drain  them: 
when  cold,  pour  jelly  over  them  ;  or  break  the  jelly,  and  heap 
over  them. 


To  pot  Smelts. 

DRAW  out  the  inflde ;  feafon  them  with  fait,  pounded 
mace,  and  pepper,  butter  on  the  top  ;  bake  them  :  when  near 
cold,  take  them  out,  lay  them  upon  a  cloth  ;  put  them  into 
pots  ;  take  off  the  butter  from  the  gravy,  clarify  it  with  more, 
pour  it  on  them. 

! To  pickle  Smelts. 

TAKE  a  large  jar  that  will  hold  a  quarter  of  a  peck  of 
fmelts  ;  take  half  an  ounce  of  nutmegs,  a  quarter  of  an  ounce 
of  mace,  half  an  ounce  of  falt-petre,  half  an  ounce  of  pepper, 
a  quarter  of  a  pound  of  common  fait,  all  beat  very  fine  ;  wafh, 
clean,  and  gut  the  l'melts  ;  lay  them  in  rows  in  a  jar  ;  between 
every  layer  of  fmelts,  firevv  the  feafoning,  with  fame  bay-leaves; 
boil  red  wine  enough  to  cover  them  ;  pour  it  boiling  hot  over 
them ;  cover  them  with  a  plate  :  when  cold,  tie  them  down 
clofe.  They  are  better  than  anchovies. 


Another  way. 

DRAW  out  the  infide,  all  but  the  roe ;  put  their  tails  into 
their  mouths;  boil  them  a  few  minutes  in  fait  and  water,  vine¬ 
gar,  and  pepper-corns ;  take  out  the  fiih  :  when  the  pickle  is 
cold,  pour  it  over  them. 


MULLETS. 

v  s  .  .  •  ' 

(I’o  choofe.  Mullets. 

THE  fea-mullets  are  better  than  the  river  mullets,  and  the 
red.  than  the  grey  :  they  fiiould  be  very  firm,  to  be  good.  They 
are  in  feafon  in  Auguft. 

To  boil  Mullets. 

BOIL  mullets  in  fait  and  water  :  when  they  are  enough, 
pour  away  part  of  the^water,  and  put  to  the  reft  a  pint  of  red 
wine,  fome  fait  and  vinegar,  two  onions  fliced,  with  a  bunch 
of  fweet  herbs,  fome  nutmeg,  beaten  mace5  and  the  juice  of  a 

lemon  : 
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lemon:  boil  thefe  well  together,  with  two  or  three  anchovies  ; 
then  put  in  the  fifh ;  and  when  they  have  fimmered  in  it  fome 
time,  put  them  into  a  difh,  and  flrain  the  fauce  over  them  ; 
fhrimps  or  oyflers  may  be  added, 

T 0  broil  Mullets. 

SCALE  and  gut  them,  and  cut  gafhes  in  their  Tides,  dip 
them  in  melted  butter,  and  broil  them  at  a  great  diflance  from 
the  fire.  Sauce — anchovy,  with  capers,  and  a  little  Seville- 
orange  or  lemon  fqueezed  into  it, 

To  fry  Mullets . 

SCALE  and  gut  them  ;  melt  fome  butter,  and  pour  it  into 
a  deep  difh  ;  fcore  the  mullets  acrofs  the  back,  and  dip  them 
into' the  butter;  then  fet  on  in  a  flew-pan  fome  butter; 
let  it  clarify;  fry  the  mullets  in  it :  when  they  are  enough,  lay 
them  on  a  warm  difh.  Sauce— anchovy  and  butter. 

-ROACH. 

T 0  choofe  Roach. 

THEY  are  a  very  coarfe  and  boney  fifli  :  thofe  are  much 
better  which  are  taken  in  rivers,  than  thofe  which  are  caught 
in  ponds.  They  are  in  feafon  in  April  and  May. 

To  boil  Roach . 

SCALE,  gut,  and  wafh  them;  wipe  them,  hack  them  in 
three  or  four  places  on  the  Tides;  put  into  a  -  fig  w- pan  fome 
fmall  beer,  vinegar,  and  water,  (enough  to  cover  the  fifh )  fome 
fait,  a  bunch  of  fweet  herbs,  fome  parfley,  and  a  flick  of 
horfe-radifh  fliced  :  when  it  boils,  put  in  the  fifh.  Sauce — • 
anchovy. 

To  fry  Roach . 

SCALE  and  gut  the  roach,  wafli  them  in  fait  and  water, 
wipe  them  very  dry;  then  Tower,  and  fry  them  in  boiling  lard  ; 
let  them  be  brown  and  crifp,  and  lay  them  into  a  warm  difli  ; 
pour  the  fat  out  of  the  pan,  put  into  it  a  piece  of  butter; 
and  when  it  boils,  fry  fome  fage  and  parfley  crifp  ;  lay  it  on 
the  roach. — Anchovy  fauce.  » 

GUDGEONS. 

To  choofe  Gudgeons. 

THEY  are  chofe  by  the  fame  rules  as  other  fifh  :  they  come 

in 
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in  before  Midfummer,  and  are  to  be  had  till  near  Chriftmas  : 
they  are  taken  in  running  ftreams. 

T o  drefs  Gudgeons, 

DRESS  them  as  fmelts. 

B  A  R  B  L  E. 

T o  choofe  Barbie . 

THEY  are  chofe  by  the  fame  rules  as  other  fifh  ;  and  are 
caught  in  rivers, 

T o  boil  Barbie. 

BOIL  them  after  the  fame  manner  as  mullets. 

To  ftew  Barbie. 

TAKE  a  large  barbie,  fcale,  gut,  and  wafh  it  in  vinegar 
and  fait,  afterwards  in  water;  put  it  into  a  flew-pan,  with 
eel-broth,  enough  to  cover  it  let  it  ftew  gently  ;  then  add  fome 
cloves,  a  bunch  of  fweet  herbs,  and  a  bit  of  cinnamon  :  let  them 
ftew  gently  till  the  flfh  is  done ;  then  take  it  out,  thicken 
the  fauce  with  butter  and  flower,  and  pour  it  over  the  fifh. 

.EEL  S. 

To  choofe  Eels. 

THE  filver  eels,  which  are  taken  in  the  Thames,  are  gene¬ 
rally  the  beft,  and  are  the  right  filver  eels :  they  fhould  be  drefled 
alive.  They  are  always  in  feafon  (except  in  the  height  of  fum- 
rner.)  The  Dutch  eels,  which  are  fold  at  Billingfgate-market,  are 
very  bad.  There  is  no  fifth  in  which  there  is  a  greater  diffe¬ 
rence  than  in  eels. 

To  boil  Eels . 

BOIL  them  in  fait  and  water.  Sauce — parfleyand  butter. 

To  ftew  Eels  with  Broth. 

CLEAN  and  gut  the  eels  ;  wafh  them ;  put  them  into  a 
fauce-pan,  with  water,  juft  enough  to  cover  them;  put  in  a 
pruft  of  bread,  and  two  or  three  blades  of  mace  ;  cover  them, 
and  let  them  ftew  very  flowly  till  they  are  enough :  put  them 
into  a  difh  with  the  broth.  Sauce — plain  butter,  or  parfley 
and  butter.  TJie  broth  js  rich,  and  good  for  ftck  or  weak 
people. 
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To  ftew  Eels. 

CUT  them  into  pieces  ;  pepper  and  fait  them  ;  put  them  [into 
a  little  ftew-pan,  with  fome  boiled  gravy,  or  a  little  beef  gbroth, 
an  onion -with  two  or  three  cloves  ftuck  into  it,  a  bit  of  lemon- 
peel,  a  glafs  of  Madeira  ;  ftew  thefe  gently  :  when  the  eels  are 
enough,  which  they  will  be  in  half  an  hour,  or  thereabouts, 
take  them  out,  and  the  onion  and  lemon  peel ;  mix  fome 
flower  with  a  little- cream,  boil  this  in  the  fauce ;  add  more 
wine,  if  there  is  not  fufticient,  and  chyan ;  fqueeze  in  fome 
lemon-juice,  put  in  the  eels. 

Another  way. 

PUT  one  ounce  of  butter  into  a  ftew-pan ;  when  it  is  melted, 
throw  in  a  handful  of  forrel  cut  grofly,  about  a  dozen  fage- 
leaves  cut  fine,  five  pounds  of  eels  cut  to  pieces,  peppered  and 
falted,  two  anchovies  boned  and  minced,  a  large  onion,  the 
peel  of  a  quarter  of  a  lemon  Aired  fine,  half  a  nutmeg  grated, 
half  a  pint  of  water  ;  let  thefe  ftew  gently  half  an  hour ;  take 
out  the  onion,  fqueeze  in  lemon-juice;  lay  toafted  bread  round 
the  difti  cut  three-cornered.  Half  the  quantity  makes  a  fmall 
difh. 

To  broil  or  roaft  Eels. 

SKIN  and  clean  a  large  eel ;  mix  bread  crumbs,  grated  le* 
mon-peel,  parfley  chopped,  pepper,  fait,  nutmeg,  a  few  oyfters 
chopped,  a  bit  of  butter,  and  yolk  of  egg ;  fluff  the  eel,  few  it 
up,  turn  it  round  ;  rub  it  with  yolk  of  egg,  ftrew  over  it  fine 
bread  crumbs,  flick  on  bits  of  butter ;  a  little  water  in  the  difti : 
bake  it  either  in  a  common  or  Dutch  oven.  Serve  it  with  the 
white  fifti  fauce  ;  add  to  it  what  gravy  comes  from  the  fifh, 
firft  taking  off  the  fat:  the  oyfters  in  the  fluffing  may  be  omit¬ 
ted. — Or,  ftrip  the  fkin  off  the  eel  to  the  tail,  fcotch  it,  rub  it 
with  pepper  and  fait;  fluff  it  with  the  above  ingredients,  draw 
the  fkin  over  it ;  fkewer  it  round,  hang  it  in  the  Dutch  oven, 
roaft  it ;  or  put  it  on  a  gridiron,  at  a  great  diftance,  over  a  clear 
fire  ;  let  it  be  near  done,  then  fet  it  lower  to  brown. — Anchovy 
or  white  fifh  fauce. 

*  , 

Eels  fpitchcocked* 

WHEN  fkinned  and  cleaned,  flit  open  the  belly,  lay  it  flat, 
but  do  not  bone  it ;  cut  it  in  pieces  the  length  of  a  finger,  rub 
it  with  yolk  of  egg  ;  ftrew  over  it  fine  bread  crumbs,  pepper, 
fait,  nutmeg  grated,  lemon-peel,  chopped  parfley  ;  broil  it. — 
Anchovy  fauce,— -Or,  do  it  whole,  done  with  the  above  ingre* 

diems. 
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clients,  turned  round  and  fkewered  ;  then  broiled,  or  roafted  in 
a  Dutch  oven. — Anchovy  fauce. 

To  fry  Eds . 

CUT  them  in  pieces  ;  feafon  them  with  pepper,  fait,  and 
nutmeg  ;  flower  them,  fry  them  in  butter.  7'hey  are  a  pretty 
garniili  for  moft  fifli.  —  If  they  are  fmali,  turn  them  round, 
and  fry  them  whole. 

*  To  bake  Eels . 

TAKE  the  eels,  flrip  and  clean  them;  take  a  {hallow  pan, 
and  cut  the  eels  in  lengths  according  to  the  depth  of  the 
pan;  put  them  in,  and  let  them  {land  upright  in  it;  it  fhould 
be  full ;  put  in  a  little  water,  fome  fait,  pepper,  efchalots  cut 
frnall,  fome  fweet  herbs,  and  a  little  parfley  cut  final!  ;  fet 
them  into  the  oven  to  bake:  when  they  are  done,  take  the  li¬ 
quor  that  comes  from  them,  put  it  into  a  fauce-pan,  and 
thicken  it  with  a  piece  of  butter  rolled  in  flower,  and  a  little 
white  wine. 

Eels  a-larDaube . 

TAKE  three  large  eels,  and  a  brace  of  large  tench,  clean 
the  fkins  of  the  eels  well  with  fait,  and  wafh  them  in  two  or 
three  waters ;  then  cut  one  open,  and  flrip  the  (kin  off ;  lay  it 
flat,  pick  the  flefh  of  the  eel  and  of  the  tench  from  the  bones  ; 
mince  and  feafon  it  with  pepper,  fait,  cloves,  and  mace  ; 
grate  in  three  parts  of  a  nutmeg  ;  cut  the  flefli  of  two  mote  eels 
into  long  pieces,  fuch  as  are  cut  for  larding  ;  cut  open  another, 
fkin,  and  lay  that  flat ;  then  cut  out  the  flefli  of  a  couple  of 
large  eels  into  long  flips ;  then  lay  a  layer  of  eel  upon  the  flrff 
fkin,  and  then  a  layer  of  mince-meat;  upon  this  put  more  eel, 
and  upon  them  more  minced-meat,  till  all  is  ufed  :  prefs  it 
down  with  the  hand,  and  lay  over  it  the  other  fkins  ;  tie  them 
round  tight,  and  in  fuch  a  manner  that  the  whole  may  be 
kept  entire;  then  wrap  it  carefully  up  in  a  linen  cloth,  and 
put  it  into  a  fauce-pan  with  fome  fifli  broth  ;  fet  it  over  a  flow 
fire,  and  let  it  flew  flowly  for  fome  time  :  when  it  is  three- 
parts  done,  pour  in  a  pint  of  red  wine,  and  put  in  half  a  dozen 
cloves,  a  couple  of  bay-leaves  broke,  fome  whole  white  pepper, 
and  faft ;  cover  up  the  fauce-pan,  and  let  thefe  flew  till  the  eels 
are  quite  done  ;  then  take  it  off,  and  let  it  all  cool  together. 
This  difli  the  French  eat  inftead  of  our  collared  eels  :  they  cut 
it  into  flices :  it  looks  very  nice,  and  eats  well. 


Collared 
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Collared  Eels. 

SLIT  them  up  the  back,  take  out  the  bones,  wafh  and 
dry  them  well  5  drew  over  them  fcalded  parfley  and  fage  chop¬ 
ped,  pepper,  and  fait;  roll  them  tight,  tie  them  up  in  cloths; 
boil  them  in  fait  and  water,  with  the  heads  and  bones,  pepper¬ 
corns,  ginger,  and  a  little  vinegar  ;  boil  them  till  tender ;  tie  the 
cloths  tight,  hang  them  up  :  when  the  pickle  is  cold,  put 
them  in. 

Potted  Eels. 

RIP  open  the  eels,  bone,  and  cut  them  into  pieces  ;  wafh. 
and  dry  them  very  well ;  fcafon  them  high  with  pepper,  fait, 
and  nutmeg  ;  put  them  into  a  pot  ;  lay  on  pieces  of  butter  ; 
bake  them  ;  pour  off  all  the  gravy,  prefling  them  hard,  that 
none  may  remain  ;  pour  on  clarified  butter. 

To  pickle  Eels. 

TAKE  feme  eels,  fkin  them,  flit  them  down  the  belly, 
take  out  the  bones,  rub  them  well  all  over  with  common  fait ; 
let  them  lie  three  days,  and  turn  them  every  day  ;  then  take 
them  out  of  the  brine,  wafh  them  in  water,  and  wipe  them 
dry  with  a  cloth  ;  feafon  them  with  nutmeg,  cloves,  mace, 
and  a  bay-leaf  :  roll  them  in  a  collar,  and  tie  them  tight  in  a 
cloth  ;  boil  them  in  an  equal  quantity  of  white- wine  and  vine¬ 
gar  :  when  they  are  tender,  take  them  out  of  the  liquor,  and  fet 
them  to- cool  :  when  they  are  cold,  put  them  into  the  fame 
liquor  again  ;  if  there  is  not  liquor  enough,  boil  fome  more 
vinegar,  white-wine,  and  fpices  :  fet  them  upon  their  ends 
while  they  are  cooling,  and  they  will  keep  their  fhape  much 
better. 

To  fry  Lampreys. 

CUT  off  the  heads,  and  fave  the  blood  that  runs  from  them ; 
then  wafh  them  well  in  warm  water,  dry  them  in  a  cloth,  fry 
them  in  a  little  freffi  butter  till  half-done ;  pour  out  the  fat, 
and  put  in  a  little  white-wine;  fhake  the  pan  round  ;  put  in  a 
little  whole  pepper,  nutmeg,  fait,  fweet  herbs,  and  a  bay-leaf, 
a  few  capers,  a  piece  of  butter  rolled  in  flower,  and  the  blood  ; 
fhake  the  pan  round  often,  and  cover  them  clofe :  when  they 
are  done,  take  them  out;  ffrain  off  the  fauce;  fqueeze  in  the 
juice  of  a  lemon,  and  pour  it  over  the  fifh. 

To  broil  Lampreys. 

W ASH  them  very  clean  in  warm  water ;  cut  them  into 
pieces ;  melt  fome  butter  and  roll  them  in  it;  make  a  feafoning 

with 
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with  grated  bread,  fome  pepper,  fait,  and  fweet  herbs  cut  very 
fmall :  after  the  fifh  is  well  rubbed  in  the  butter,  dip  it  into 
the  feafoning,  and  broil  it  over  a  clear,  gentle  fire.  Sauce — 
take  fome  colouring  for  fauce,  and  add  to  it  fome  chives 
cut  fmall,  parfley,  mufhrooms,  capers,  an  anchovy  minced  fine, 
fome  pepper,  and  fait ;  put  to  it  a  little  fifh-broth,  and  fome 
fifh-cullis  to  thicken  it ;  boil  it,  and  ftrain  it  over  the  fifh. 

‘ To  flew  Lampreys . 

TAKE  the  lampreys,  fkin  and  gut  them,  grate  fome  lemon- 
peel,  and  put  to  it  fome  pepper,  fait,  beaten  cloves,  and  mace  ; 
mix  thefe  together ;  fkewer  the  lampreys  round,  and  dip  them 
in  the  feafoning  ;  put  fome  flices  of  butter  into  a  ftew-pan  j 
put  in  the  fifh,  with  half  a  pint  of  good  fifh-gravy,  a  quarter 
of  a  pint  of  white-wine,  an  anchovy,  a  bunch  of  fweet  herbs, 
and  an  onion  fliced  ;  turn  them  often  :  when  they  are  tender, 
take  them  out  ;  ftrain  off  the  fauce,  and  thicken  it  with  half  a 
fpoonful  of  flower  mixed  in  a  little  gravy  ;  put  in  the  fifh^ 
and  let  them  be  quite  hot ;  then  lay  them  into  a  difh,  and  pour 

the  fauce  over  them. 

•  \ 

F'o  pot  Lampreys. 

SCALD  and  fcrape  them,  take  out  the  infides,  efpecially 
the  black  firing ;  feafon  with  pepper,  fait,  and  mace  ;  put 
them  into  a  pan,  and  bake  them  in  a  flow  oven  :  when  they 
are  done,  take  them  out  of  the  gravy,  put  them  into  a  clean 
pan,  and  cover  them  with  clarified  butter. 

L’o  bake  a  Collar  of  Fifh. 

SKIN  and  gut  a  large  eel,  wafh  it  very  clean  in  two  or  three 
waters  j  half-boil  it  j  pick  all  the  meat  from  the  bone;  make  a 
feafoning  with  beaten  mace,  pepper,  fait,  nutmeg,  fweet  herbs, 
parfley,  a  little  grated  lemon-peel,  and  fome  grated  bread;  beat 
thefe  and  the  fiefft  of  the  eel  together  in  a  mortar  very  fine  ; 
let  them  all  be  well  mixed  ;  then  take  a  flat  fifh  that  will  roll 
well,  either  turbot,  fkate,  foies,  or  thornback ;  take  all  the 
bones  and  fins  from  the  flat  fifh,  and  lay  upon  it  the  forced- 
meat  (but  leave  a  little  of  it)  roll  it  up  very  tight,  open  the  fkin 

the  eel,  and  bind  up  the  collar  with  it ;  let  it  be  flat  at  top 
and  bottom,  that  it  may  lie  well  in  the  difh  ;  butter  an  earthen 
difh,  and  fet  it  in  upright ;  flower  it,  and  flick  pieces  of  butter 
on  the  top,  and  at  the  edges,  that  it  may  run  down  on  the  fifh  ; 
let  it  be  baked  enough,  but  great  care  mu  ft  be  taken  to  prevent 
its  being  broke  3  put  a  quarter  of  a  pint  of  water  into  the  difh* 
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For  fauce — take  the  water  the  eel  was  boiled  in,  and  the  bones 
of  the  eel,  with  the  fins,  Arc.  of  the  other  fifh ;  put  them  into 
a  fauce-pan,  with  a  bunch  of  fweet  herbs,  an  onion,  fome 
mace,  cloves,  and  white  pepper ;  let  thefe  ftew  till  reduced  to 
a  quarter  of  a  pint;  (train  it ;  add  to  it  three  or  four  fpoonfuls 
of  fifh-cullis,  a  few  truffles  and  morells,  a  few  mufhrooms,  two 
fpoonfuls  of  catchup,  or  half  a  one  of  foy,  a  piece  of  butter 
rolled  in  flower  ;  feafon  it  with  a  little  fait,  and  give  it  a  boil  ; 
then  take  the  forced-meat  which  was  left,  mix  it  up  with  the 
*yolk  of  an  egg  into  little  balls,  and  fry  them  :  when  the  fifh  is 
done,  lay  it  in  the  diih,  pour  the  fauce  over  it,  and  lay  the  balls 
round. 

This  does  well  in  a  Dutch  oven. 

FLOUNDERS. 

To  choofe  Flounders. 

THEY  fhould  be  ftifF,  their  eyes  bright  and  full,  their  bo¬ 
dies  thick  :  they  are  both  fea  and  river  fifh  ;  and  fhould,  if  pof- 
fible,  be  drefled  alive.  They  are  in  feafon  from  January  to  March, 
and  from  July  to  September. 

cfo  boil  Flounders . 

PUT  on  a  ftew-pan,  with  water  fufficient  to  cover  the  quan¬ 
tity  of  flounders  which  are  to  be  dreft;  put  in  fome  vinegar  and 
horfe-radifh  :  when  the  water  boils,  put  in  the  fifh,  but  let  them 
be  well  cleaned  and  their  fins  cut  oft ;  do  not  let  them  boil  too 
fall,  left  they  break  :  when  they  are  enough,  lay  them  on  a  fifh- 
plate,  the  tails  in  the  middle.  Sauce — parfiey  and  butter. 

Plaice  and  dabs  are  boiled  in  the  fame  manner. 

To  fry  Flounders ,  Dabs ,  or  Plaice. 

PUT  oil,  rendered  lard,  or  dripping,  into  a  frying-pan,  fuf¬ 
ficient  to  cover  the  fifh  ;  let  the  fat  boil  before  the  fifh  is  put  in  5 
dry  the  fifh  well  with  a  cloth,  and  flower  it :  when  fried,  lay  it 
on  a  coarfe  cloth  to  drain.  . 

To  ftew  Flounders ,  Dabs,  or  Plaice. 

CLEAN  the  flounders,  and  cut'oft'the  fins  ;  put  them  into  a 
ftew-pan,  with  as  much  water  as  will  cover  them  ;  put  to  them 
an  anchovy  fplit,  a  blade  of  mace,  fome  fait,  a  fpoonful  of 
lemon-juice,  and  an  efchalot ;  let  thefe  fimmer  ve;y  flowly  till 
they  are  enough  ;  fcum  them  very  clean  ;  lay  them  to  drain  in 
a  difh,  but  keep  them  hot;  then  ftrain  off  the  liquor  into  the 
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flew-pan,  put  to  it  a  piece  of  butter  rolled  in  flower,  a  fpoonful 
of  catchup,  fome  pickled  mufh  rooms,  and  a  glafs  of  white 
wine :  let  it  boil  till  it  is  of  a  proper  thicknefs  3  if  there  is  any 
fcum,  take  it  clean  off,  and  pour  the  fauce  over  the  flfh. 

Another  way. 

TAKE  the  fifh  and  fry  them  of  a  fine  brown  ;  then  take 
them  up,  and  add  to  the  butter  they  were  fried  in,  water  jh£- 
ficjent  to  make  fauce  for  the  quantity  of  fifh  that  are  doner  a#* 
a  quart  of  water  two  anchovies  and  an  onion  fiiced,  a  fpoorffuHjl 
of  catchup,  and  two  fpoonfuls  of  red  wine  3  let  it  fimmer  a 
quarter  of  an  hour,  then  put  it  into  the  difh  :  let  them  ftew 
very  flowly  a  quarter  of  an  hour,  then  take  them  out  3  put  them 
into  a  warm  diflh,  and  thicken  the  fauce  with  butter  and  flowery 
give  it  a  boil,  and  drain  it  off  3  pour  it  over  the  fifh* 

¥ 0  fricajfee  Flounders ,  &c.s i 

CLEAN  the  fifn,  and  take  off  the  black  fkin,  but  not  the 
white  3  cut  the  flefli  from  the  bones  into  long  flices,  and  dip 
them  into  yolk  of  egg  3  drew  over  them  fome  bread-rafpings, 
and  fry  them  in  clarified  butter  :  jn  they  are  enough,  lay 

them,  upon  a  plate,  and  keep  them  hot.  For  fauce — take  the 
bones  of  the  fifb,  boil  them  in  fome  water;  then  put  in  an 
anchovy,  fome  thyme,  parfley,  a  little  pepper,  fait,  cloves,  and 
mace  :  let  thefe  fimmer  till  the  anchovy  is  diffolved  3  then  take 
the  butter  the  fifh  was  fried  in,  put  it  into  a  pan  over  the  fire  5 
drake  fome  dower  into  it,'  and  keep  dirring  it  while  the  flower 
is  fhaking  in  3  then  drain  the  liquor  into  it,  and  let  it  boil  till 
it  is  thick ;  fqueeze  fome.lemo*n-juice  into  it  3  put  the  fifh  into 
a  didi,  and  pour  the  fauce  over  them. 

Salt  or  Fujk  Fijh. 

SOAK  it  a  day  or  two,  according,  to  its  fize  and  faltnefs  3 
lay  it  tfn  bricks  or  dones  all  night  3  put  it  again  into  water  the 
day  it  is  ufed,  and  boil  it. — Ling  requires  a  great  deal  of  doing  3 
it  mud  only  fimmer  ;  fometimes  it  will  take  two  hours  fim¬ 
mer  ing,  after  twelve  hours  foaking.— -Water-cod  need  only  be 
boiled  and  well  fcummed. — Scotch  haddocks  diculd  be  laid  in 
foak  all  night  3  they  may  either  be  broiled  or  boiled  3  if  broil¬ 
ed,  they  fhould  be  fplit  afunder.  For  fauce— egg- fauce,  parf- 
nips  whole  or  mafhed,  potatoes,  and  plain  butter  3  or,  when 
boiled,  pull  the  fait  fifh  into  flakes,  pour  over  it  egg-fauce,  or 
mafhed  parfhips. 


SPRATS. 
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SPRATS. 

T 0  chooje  Sprats . 

THEY  are  chofe  by  the  fame  rules  as  herrings.  They  are 
in  feafon  all  the  winter. 

To  hake  or  hr  oil  Sprats . 

DO  them  as  herrings. 

To  pickle  Sprats  like  Anchovies . 

TAKE  a  peck  of  the  beft  fprats,  (they  mu  ft  be  very  frefk) 
not  wafhed  or  wiped,  but  as  they  come  out  of  the  water; 
have  ready  two  pounds  of  common  fait,  four  pounds  of  falt- 
petre,  a  quarter  of  a  pound  of  bay-falt,  two  ounces  of  fait 
prunella,  two  pennyworth  of  cochineal,  pounded  all  in  a  mor¬ 
tar  and  mixed  together ;  put  them  into  a  ftone  pot  or  fmall 
barrel  ;  lay  a  row  6f  fprats,  then  a  layer  of  the-  falts,  and  fo 
on  till  the  pot  is- full;  prefs  them  hard  down,  cover  them 
clofe  ;  let  them  ftand  ftx  months,  and  they  will  be  fit  for  ufe. 
A  barrel  is  beft,  as  they  can  then  be  turned  bottom  upwards 
every  week. 

T 0  pickle  Sprats . 

DO  them  in  the  fame  manner  as  herrings. 

LOBSTERS. 

To  choofe  Lohfters, 

THEIR  tails,  if  frefti,  fhould  be  ftifF,  and  pull  up  with  a 
spring  ;  if  ftale,  the  tail  will  be  flabby.  This  diredlion  is  for 
boiled  lobfters.  It  is  better  to  buy  them  alive,  and  boil  them;  but 
then  they  will  fometimes  live  till  they  are  quite  fpent :  if  they 
have  not  been  long-taken,  the  claws  will  have  a  quick,  ftrong 
motion  upon  fqueezing  the  eyes.  The  heavieft  are  efteemed  the 
beft.  The  cock-lobfter  is  known  by  the  narrow  back-part  of  his 
tail ;  the  twouppermoft  fins  within  his  tail  are  ftiff  and  hard:  but 
'  thofe  of  the  hen  are  foft,  and  the  tail  broader.  The  male,  though 
generally  fmaller  than  the  female,  has  the  higheft  flavour  in  the 
body;  his  flsfh  is  firmer,  and  the  colour,  when  boiled,  is  redder. 

To  hut  ter  Lohfters . 

WHEN  boiled,  take  out  the  meat,  cut  it  into  pieces ;  put 
to  it  a  little  gravy,  the  infide  of  the  lobfter,  and  the  fpawn 
bruifed,  a  very  little  white  wine,  pepper,  fait,  nutmeg,  grated 
lemon-peel,  a  piece  of  butter  mixed  with  flower,  and  a  little 

lemon- 
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lemon-juice;  ftir  this  together;  let  it  boil  up:  quarter  the 
chine  ;  pepper,  fait,  and  broil  it ;  lay  it  round  the  difti  on  the 
reft.  Garnifh  with  fiiced  lemon. 

Another  way . 

CUT  the  lobfter  in  pieces,  as  before  ;  put  to  it  a  little 
water,  pepper,  fait,  nutmeg,  a  piece  of  butter  mixed  with  flower ; 
boil  it  up. 

To  ftew  Lobfters. 

WHEN  the  lobfters  are  boiled,  pick  the  meat  clean  from 
the  {hells ;  take  a  pint  of  water,  a  little  mace,  a  little 
whole  pepper,  and  the  {hells  of  the  lobfters ;  let  them  boil  till 
all  their  goodnefs  is  out  :  ftrain  off  the  liquor,  and  put  it  into 
a  fauce-pan  ;  put  in  the  lobfters,  with  a  piece  of  butter  rolled 
in  flower,  a  fpoonful  or  two  of  white  wine,  and  a  little  juice  of 
lemon  :  let  them  boil,  and  then  lay  them  in  the  difh. 

T o  broil  Lobfters . 

WHEN  the  lobfters  are  boiled,  fplit  their  tails  and  chines, 
crack  the  claws,  pepper  and  fait  them  ;  take  out  their  bodies,  and 
what  is  called  the  lady ;  then  put  them  again  into  the  {hells, 
and  then  upon  the  gridiron  over  a  clear  fire  ;  likewife  the  tails 
and  the  claws  ;  bafte  them  with  butter,  and  fend  them  to  table, 
with  melted  butter  in  a  boat. 

To  roaft  Lobfter . 

MORE  than  half-boil  it;  fet  it  in  a  Dutch  oven,  bafte  it  well 
till  nicely  frothed ;  ferve  it  with  melted  butter. 

T o  pot  Lobfter . 

BOIL  it  well,  pick  out  all  the  meat  and  infide  ;  fcafon  high 
with  pepper,  fait,  and  nutmeg  j  beat  it  fine,  with  butter 
enough  to  make  it  mellow,  put  it  down  clofe  in  the  pot ;  fet  it 
into  a  flack  oven  for  two  0 1  three  minutes ;  pour  over  clarified 
butter.  '  !  ‘ 

Another  way . 

SEASON  the  meat  from  the  claws  and  infide,  as  before  di¬ 
rected,  and  pound  it;  lay  fome  at  the  bottom1  oi  the  pot,  then 
the  tail  well  feafoned ;  fill  the  pot  with  the  remainder  ;  pour 
over  clarified  butter. 

CRABS. 

To  choofe  Crabs . 

THEY  will  not  keep  fo  long  as  lobfters ;  when  they  are 

6  in 
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in  perfedHon,  the  joints  of  the  legs  are  fiiff,  and  the  body  has  a 
very  fweet  fmell  ;  when  they  have  been  kept  too  long,  the  joints 
are  limber,  the  eyes  look  dead  and  loofe,  accompanied  with  a 
very  bad  fmell. 

To  butter  Crabs. 

PICK  out  the  fiih,  bruife  the  infide  ;  hjeat  it  in  a  little 
gravy,  with  a  little  wine,  fome  pepper,  fait,  nutmeg,  a  few 
crumbs  of  bread,  a  piece  of  butter,  with  a  very  little  {lower, 
fome  vinegar  or  lemon-juice. 

Crab  browned  and  ferved  in  the  Shell. 

LEAVE  the  great  {hell  whole,  mince  all  the  fiih,  Hired  fome 
parfley,  mufhrooms,  or  truffles,  a  little  young  onion  ;  fry  thefe, 
put  in  the  minced  crab,  with  the  infide  bruifed,  fome  pepper, 
fait,  and  grated  lemon-peel  ;  fiir  this  about,  fhake  on  fome 
flower,  and  add  a  little  lemon-juice,  with  fome  good  gravy; 
let  this  fimmer  up,  fill  the  {hell  or  (hells ;  ftrew  over  crumbs 

of  bread  ;  brown  them  in  a  Dutch  oven,  or  with  a  falamander. 

\ 

PRAWNS  and  SHRIMP  S. 

To  choofe  Prawns  and  Shrimps . 

WHEN  in  perfection  they  have  a  very  excellent  fmell ;  they 
are  firfn  and  fluff ;  the  tails  alfo  are  the  fame,  for  they  turn  fliffly 
inwards :  when  the.-  prawns  are  frefh,  their  colour  is  very 
bright;  but  when  they  are  Hale,  the  tails  grow  limber,  they 
lofe  the  brightnefs  of  their  colour,  and  grow  pale  and  clammy. 

Shrimps  are  of  the  prawn  kind,  and  are  known  to  be  good  or 
Bad  by  the  fame  rules. 

To  butter  Prawns  or  Shrimps. 

MELT  a  piece  of  butter  mixed  with  flower,  in  fome  good 
gravy,  keep  it  {firring  ;  pyt  in  the  fifh,  with  a  little  nutmeg 
grated,  pepper,  and  fait ;  fimmer  them  up,  lay  toafted  bread 
round,  cut  three-cornered. 

Cray-Fijh  and  Prawns  for  Jelly. . 

RUT  feveral  into  favoury  jelly,  taking  caie  they  lie  feparate. 

To  pot  Shrimps. 

WHEN  boiled,  feafon  them  well  with  pepper,  fait,  a  little 
pounded  cloves  ;  put  them  clofe  into  a  pot,  let  them  for  a  few 
minutes  into  a  flack  oyen ;  pour  over  clarified  butter. 
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Cray-Fifh  with  while  Sauce. 

WHEN  boiled,  pick  the  (hells  from  the  tails,  and  from  the 
great  claws  ;  take  off  the  fmall  claws ;  thicken  fome  white  gravy 
with  cream,  flower,  and  a  bit  of  butter ;  add  pepper  and  fait,  a 
little  chopped  parfley  ;  heat  the  cray-fidi  in  this ;  ferve  it  very 
hot.  Only  the  tails  may  be  done. 

Cray-Fifh  difguifed. 

WHEN  boiled,  take  the  great  (hells  from  the  bodies,  and 
the  (hells  from  the  tails,  leave  the  large  claws  intire  on  the 
bodies,  take  off  the  fmall  ones;  put  into  the  bottom  of  a  difh 
parfley,  a  little  onion,  mufhrooms,  fweet  herbs,  all  chopped  ; 
place  the  cray-fifh  on  this  round  the  difh,  the  tails  towards  the 
middle,  and  fo  in  rows  till  the  difh  is  covered  ;  pour  in  fome 
good  gravy  a  little  thickened,  and  lemon-juice  ;  drew  crumbs 
of  bread,  pepper,  fait,  and  nutmeg  all  over  the  top;  heat  and 
brown  this  in  a  common  or  Dutch  oven. 

OYSTERS. 

T o  choefe  Oyflers. 

THE  goodnefs  of  oyders  connds  in  their  being  healthy  and 
properly  relifhed  ;  the  Pyfleet,  Colcheder,  and  Milford  oyders, 
are  by  far  the  beff  ;  but  the  native  Milton  are  reckoned  very 
good,  being  the  whiteft  and  fatted  :  they  are  known  to  be  alive 
and  vigorous  when  they  clofe  faff  upon  the  knife,  and  let  go  as 
(bon  as  they  are  wounded  in  the  body.  They  fhould  be  eat  as 
foon  as  opened,  for  they  foon  become  poor  and  flabby.  The 
Rock  oyflers'  are  the  larged. 

Oyflers  ftewed. 

WASH  them  in  their  own  liquor,  drain  them  ;  put  them 
into  a  fauce-pan,  with  fome  white  pepper  pounded,  a  little 
beaten  mace,  a  little  cream,’  a  piece  of  butter  mixed  with 
flower  ;  dir  this  till  it  boils,  throw  in  the  oyders,  fimmer  them 
till  enough ;  add  fait,  if  wanted  :  toaded  flppets  round  the 

difh. 

Oyfier  Loaves . 

STEW  them  as  above;  fill  little  Dutch  loaves  with 
them. 

A  Ragout  of  Oyflers. 

MAKE  a  batter  with  two  or  three  eggs,  pepper,-  fait,  grated 
lemon-peel,  chopped  parfley,  a  little  flower;  dip  in  the  oyders, 
fry  them,  drain  them;  pour  the  fat  out  of  the  pan,  (hake  in 
10  fome 
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fome  flower,  put  to  it  a  little  good  gravy,  Air  it  over  the  Are 
till  brown  and  thick ;  add  a  little  more  gravy,  the  oyfter- liquor 
{trained,  a  little  white  wine;  throw  in  the  oyflers,  fhake  them 
round,  fimmer  them  a  little.  Thirty  oyfters  make  a  pretty 
difh. 

Oyfters  on  Skewers. 

PUT  a  bit  of  butter  into  a  flew- pan,  throw  in  large  oyfters 
and  fome  mufhrooms,  with  pepper,  fait,  pounded  cloves,  par- 
fley,  and  fweet  herbs  chopped,  a  duft  of  flower ;  ftir  thefe 
about  half  a  minute,  then  put  the  oyfters  on  filver  fkewers,  a 
mufhroom  between  each ;  roll  them  in  crumbs  of  bread  ;  broil 
them  ;  put  into  the  ftew-pan  a  little  good  gravy,  let  it  be  thick 
and  palatable  ;  a  little  lemon-juice.  Serve  the  oyfters  on  the 
fkewers  ;  the  fauce  in  the  difh. 

Oyfters  [coll oped. 

WASH  them  in  their  own  liquor,  ftrain  the  liquor  to  them  ; 
put  fome  into  fcolloped-fhells,  ftrew  over  them  bread  crumbs, 
with  a  little  pepper,  a  bit  of  butter ;  then  more  oyfters,  bread 
crumbs,  and  a  bit  more  butter  at  the  top;  fet  them  into  a 
Dutch  oven,  let  them  be  a  nice  brown.  ' 

Forced  Oyjlers  in  Shells. 

SCALD  the  oyfters  in  their  own  liquor,  chop  them  ;  add 
parfley  and  anchovy  chopped,  crumbs  of  bread,  lemon-peel 
grated,  pepper,  fait,  nutmeg,  a  little  cream,  yolk  of  egg,  a 
piece  of  butter,  and  fome  whole  oyfters ;  fill  fome  fcolloped- 
jfhells,  ftrew  over  a  few  crumbs  of  bread,  brown  them  in  a 
Dutch  oven. 

Oyfters  in  Shells ,  another  way . 

PUT  a  bit  of  butter  in  a  ftew-pan,  throw  in  oyfters,  chopt 
mufhrooms,  and  parfley,  grated  lemon-peel,  pepper,  and  fait, 
a  little  young  onion,  or  efchalot ;  ftir  them  about  a  minute,  fill 
the  fhells,  put  in  a  bit  of  butter  and  the  oyfter  liquor  ,  ftrew 
over  crumbs  of  bread,  brown  them. 

Fo  fry  Oyfters • 

MAKE  a  batter  with  the  yolk  of  one  or  two  eggs,  a  little 
nutmeg,  fome  beaten  mace,  a  little  flower,  and  a  little  fait; 
dip  in  the  oyfters,  fry  them  in  hog’s-lard,  a  light  browm.  If 
agreeable,  a  little  parfley  may  be  lhred  fine  and  put  into  the 
batter. 
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Oyfiers  a-la-Daube. 

MAKE  a  feafoning  of  parfley,  baftl,  and  chives,  cut  very 
fmall  ;  open  the  oyfters,  loofen  them,  but  do  not  take  them  out 
of  the  bottom-fhell ;  put  a  little  of  the  feafoning  to  each  oyfter, 
with  pepper,  and  a  litJe  white  wine  ;  put  on  the  tcp-fhell,  and 
fet  them  on  the  gridiron;  lay  from  time  to  time  a  red-hot  {ho¬ 
vel  over  them  :  when  they  are  enough,  take  off  the  upper  {hell, 
and  fend  them  to  table  in  the  under  one. 

Oyfiers  fried. 

DIP  them  in  yolks  of  eggs  that  are  beat  with  flower,  fait, 
and  nutmeg,  fry  them  a  light  brown  ;  they  are  proper  garnifh 
for  cod,  and  calf’s  head  haihed,  &c. 

T’o  fickle  Oyfiers. 

WASH  the  oyfters,  and  ftrain  the  liquor 'off  very  clear  ; 
add  to  it  a  little  white-wine  vinegar,  with  fome  fait,  whole 
pepper,  a  race  of  ginger,  two  or  three  bay-leaves,  with  an 
onion  ;  boil  thefe  together,  th&n  put  in  the  ovffers,  and  let 
them  boil  very  gently  till  they  are  tender  ;  take  off  the  fcum 
as  it  rifes ;  when  they  are  enough,  take  them  out  with  a  fpoon  ; 
when  the  pickle  is  cold,  put  them  up  in  a  pot  or  fmall  barrel, 
flop  them  up  clofe.  They  will  keep  five  or  fix  weeks. 

Or, 

WASH  them  about  in  their  own  liquor;  ftrain  the  liquor; 
boil  the  oyfters  gently  in  it  till  enough,  fcumming  it ;  take  out 
the  oyfters  ;  put  to  the  liquor  a  little  vinegar  and  Lifbon  wine, 
a  few  black  pepper-corns,  a  little  mace,  nutmeg,  and  fait ; 
boil  this  together;  w'hen  cold,  put  it  to  the  oyfters;  keep  them 
dole  covered  in  a  barrel  or  jar, 

MUSCLES.  ; 

Ragout  of  Mufcles. 

MELT  a  little  butter  in  a  flew- pan,  take  the  mufcles  out 
of  the  fhells,  fry  them  a  minute  with  a  little  chopped  parfley, 
then  {hake  over  them  a  little  flower,  put  in  a  little  cream, 
pepper,  fait,  nutmeg,  and  lemon-juice  ;  boil  them  up;  if  they 
are  to  be  brown,  put  good  gravy  inftead  of  cream. 

Or, 

When  the  mufcles  are  well  cleaned,  flew  them  without 
water  till  they  open,  take  them  from  the  fhells,  fave  the  liquor  ; 
put  into  a  ftew-pau  a  bit  of  butter,  with  a  few  mufhrooms 

chopped, 
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chopped,  a  little  parfley,  and  a  little  grated  lemon-peel  ;  ftir 
this  a  little  about,  put  in  fome  good  gravy,  with  pepper  and 
fait ;  thicken  this  with  a  little  flower,  boil  it  up,  put  in  the 
mufcles  with'  a  little  liquor ;  let  them  be  hot. 

N.  B.  When  mufcles  are  ftewed,  throw  among  them  a  half 
crown,  or  any  piece  of  filver  ;  if  that  is  not  difcoloured,  the 
mufcles  may  be  eat  with  the  greateft  fafety,  without  taking  any 
thing  out  of  them,  as  is  the  ufual  method. 

A  N  C  H  O  V  I  E  S.: 

To  choofe  Anchovies . 

THEY  are  preferved  in  barrels  with  bay-falt ;  no  other  fifh 
has  the  fine  flavour  of  the  anchovy.  They  are  caught  upon 
the  coafts  of  Provence  and  Catalonia,  in  May,  June,  and  July. 
The  finefl:  are  thofe  which  look  red  and  mellow,  and  the  bones 
moift  and  oily';  the  flefh  fliould  be  high-flavoured,  and  the 
liquor  lliould  look  reddifh,  and  have  a  fine  flavour. 

POULTRY. 

T  U  R  K  I  E'  S. 

To  choofe  a  Turkey  Cock . 

IF  young,  it  has  a  fmooth  black  leg  with  a  fhort  fpur,  the 
eyes  full  and  bright,  and  the  feet  limber  and  moift  ;  take 
care  the  fpurs  are  not  cut  or  fcraped.  If  it  is  dale,  the  eyes 
will  be  funk,  and  the  feet  dry. 

Hen  T arkey . 

THE  hen  turkey  is  known  to  be  frefti  or  ftale,  old  or  young, 
by  the  fame  rules ;  only,  if  {he  is  old  her  legs  will  be  red  and 
rough  ;  if  (he  is  with  egg,  the  vent  will  be  foft  and  open  ;  if 
the  vent  is  hard,  fixe  has  no  eggs. 

To  boil  a  T urkey . 

MAKE  a  fluffing  with  grated  bread,  oyfters  chopped,  grated 
lemon-peel,  pepper,  fait,  nutmeg;  about  four  ounces  of  but¬ 
ter,  or  fuet  chopped,  a  little  cream,  yolks  of  eggs,  to  make  it 
a  light  fluffing  ;  fill  the  craw  ;  if  any  is  left,  make  it  into  balls ; 
flower  the  turkey ;  put  it  into  water  while  cold  ;  take  off  the 
»  R  3  fcum 
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fcum  as  it  rifes,  let  it  boil  gently;  a  middling  turkey  will  take 
about  an  hour.  Boil  the  balls,  lay  them  round  it,  with  oyfter 
fauce  in  the  difh,  and  in  a  boat.  The  fluffing  may  be  made 
without  oyfters  ;  or  it  may  be  fluffed  with  forced-meat,  or  fau- 
fage-meat,  mixed  with  a  few  crumbs  of  bread  and  yolks  of  eggs. 
If  oyflers  are  not  to  be  had,  white  celery  fauce  is  very  good,  or 
white  fauce. 

To  boil  a 'Turkey  au  Bourgeois. 

LET  the  turkey  be  truffed  for  boiling;  fet  on  a  pot  with 
fome  water  and  fome  fait,  a  large  handful  of  chopt  parfley,  and 
four  or  five  pepper  corns  ;  when  it  boils  put  in  the  turkey,  and 
let  it  boil  very  gently  till  it  is  enough,  but  be  very  careful  it 
is  not  done  too  much  ;  when  it  is  near  done,  fet  on  a  fauce- 
pan,  with  a  piece  of  butter  rolled  in  flower,  and  a  little  wa¬ 
ter  ;  cut  fome  parfley  very  fmall,  and  put  into  it  a  thin  flice  of 
garlick,  two  anchovies,  a  tea-fpoonful  of  lemon-peel,  cut  like 
dice,  a  little  juice  of  lemon,  and  fome  fait;  let  thefe  flew  to¬ 
gether,  and  then  thicken  it ;  take  up  the  turkey,  and  pour  the 
fauee  over  it. 

To  fiew  a  Turkey. 

TAKE  a  pot,  large  enough  to  hold  a  turkey,  lay  at  the 
bottom  four  fkewers  acrofs,  and  upon  thefe  lay  the  turkey  ;  pour 
in  a  quart  of  good  veal  gravy,  and  a  bunch  of  celery  cut  very 
fmall,  with  fome  beaten  mace  ;  let  thefe  flew  as  flow  as  pof- 
fible,  till  the  gravy  is  more  than  half  confumed  ;  then  roll  a  large 
piece  of  butter  in  flower,  and  put  into  the  pot;  when  it  is 
melted,  put  in  a  glafs  of  Madeira  or  white  wine  :  if  there  is 
not  fauce  enough,  add  a  little  ftrong  veal  gravy,  but  then  butter 
muft  be  added  to  make  it  of  a  proper  thicknefs  ;  when  the  tur¬ 
key  is  tender,  take  it  up,  and  pour  the  fauce  over  it— pickled 
nmflirooms,  or  oyflers,*  may  be  added  to  the  fauce. 

Turkey  ft  e-wed  with  Celery. 

STUFF  the  turkey  as  when  ftewed  brown,  (leaving  put  the 
oyfters)  or  with  forced-meat;  boil  it  till  near  enough,  with  an 
onion,  a  little  whole  pepper,  a  piece  of  lemon-peel,  and  a 
bunch  of  fweet  her-bs  in  the  water ;  have  fome  celery  cut  into 
lengths  and  boiled  till  near  enough  ;  put  them  into  fome  of  the 
liquor  the  turkey  was  boiled  in  ;  lay  in  the  turkey,  breaft  down¬ 
wards,  flew  it  a  quarter  of  an  hour,  or  till  it  is  done  ;  but  do 
not  overdo  it ;  take  it  up  :  thicken  the  fauce  with  a  piece  of 
butter  rolled  in  flower,  and  fome  good  cream;  add  fait  and 
chyan, 
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Turkey  ftewed  brown. 

TAKE  a  fmall  turkey  and  bone  it;  fill  it  with  a  forced- 
meat  made  as  follows  : — Take  half  a  pound  of  veal,  and  the  meat 
of  two  pigeons,  a  tongue  out  of  the  pickle,  boiled  and  peeled  ; 
chop  all  thefe  ingredients  together,  and  beat  them  in  a  mortar, 
with  feme  marrow  from  a  beef  bone,  or  a  pound  of  fuet  from 
a  loin  of  veal;  feafon  them  with  two  or  three  cloves,  two  or 
three  blades  of  mace,  and  half  a  nutmeg,  dried  at  the  hre,  and 
pounded,  with  fome  fait. ;  mix  all  thefe  well  together  ;  nil  the 
turkey,  and  fry  it  of  a  fine  brown?;  put  it  into  a  pot  that  will 
juft  hold  it,  lay  fome  fkewers  at  the  bottom  of  the  pot,  to  keep 
the  turkey  from  flicking  ;  put  in  a  quart  of  good  beef  gravy, 
cover  it  clofe,  and  let  it  flew  for  half  an  hour  very  gently, 
then  put  in  a  glafs-  of  red  wine,  one  fpoonful  of  catchup,  a 
large  fpoonful  of  pickled  mufhrooms,  fome  truffles,  morells, 
and  a- piece  of  butter  rolled  in  flower  ;  cover  it  clofe,  and  let  it 
few  half  an  hour  longer.  Fry  fome  hollow  French  loaves, 
then  take  fome  oyfters,  (lew  them  in  a  fauce-pan,  with  a  bit  of 
mace,  their  liquor,  a  little  white  wine,  and  a  piece  of  butter 
rolled  in  flower;,  let  them,  flew  till  they  are  pretty  thick,  fill 
the  loaves  with  them  ;  lay  the  turkey  in  the  difh*  pour  the 
lance  over  it ;  lay  the  loaves  on  each  fide. 

Turkey  ftewed  bzown  another  way r, 

CUT  the  turkey  up  the  back;  take  out  the  entrails,  and 
the  bones  out  of  the  body,  leave  on  the  rump,  legs,  and  wing 
bones ;  chop  fome  oyfters,  fuet,  marrow,  or  a  piece  of  butter, 
lemon-peel  grated,  the  crumb  of  a  French  roll  foaked  in  cream, 
pepper,  fait,  nutmeg,  parfley  chopped,  yolks  of  eggs;  fill  the 
turkey  with  this,  few  it  up,  lard  the  breaft;  half-roaft  it,  put 
it  into  a  veflel  that  will  juft  hold  it,  with  three  pints  of  cullis, 
or  good  gravy  [more  if  the  turkey  is  large)  let  it  ftew  gently 
an  hour  and  a  half,  or  two  hours;  when  tender,  thicken  the 
fauce  with  a  little  flower,  but  firft  feum  it.  Add  fome  oyfters 
and  their  liquors,  frefh  or  pickled  mufhrooms,  a  little  chyan, 
lemon-juice,  if  neceflary. 

A  fowl  may  be  ftewed  in  the  fame  manner. 

To  roaft  a  T urkey. 

A  middle-fized  one  will  be  roafted  in  an  hour. — Make  a 
fluffing  with  four  ounces  of  butter  or  chopped  fuet,  grated 
bread,  a  little  lemon-peel,  parfley,  and  fweet  herbs  chopped, 
pepper,  fait,  and  nutmeg,  a  little  cream,  and  yolks  of  eggs  ; 
fill  the  craw  v/ith  this,  or  with  forced-meat  5  paper  the  breaft 
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till  near  done,  then  flower  and  bade  it.  For  fauce— gfavf 
alone,  or  brown  celery  fauce,  or  mufhroom  fauce.  For  a  tur-* 
key  poult,  gravy  and  bread  lauce. 

As  loon  as  any  kind  of  poultry  is  laid  to  the  fire,  flower  and 
bafte  it. 

To  re# ft  a  'Turkey  with  Oyflers . 

WHEN  it  is  truffed  for  roafting,  cut  the  liver  to  pieces,  and 
fet  it  over  the  fire  in  a  ftew-pan,  with  half  a  pint  of  oyflers 
wafhed,  and  their  liquor,  which  mull  be  ftrained,  fome  pepper  ' 
and  fait,  two  bay-leaves,  two  blades  of  mace,  a  piece  of  butter 
rolled  in  flower;  let  thefe  flew  very  gently  about  ten  minutes, 
and  then  take  them  off ;  finge  the  turkey,  and  fluff  it  with  the 
oyflers  ;  cover  the  heart  with  thin  flices  of  bacon,  and  put  a 
buttered  fheet  of  paper  over  it ;  fpit  it,  and  lay  it  down  to  a 
good  fire,  but  at  a  diflance.  While  it  is  roafting,  fet  on  a 
ftew-pan  with  half  a  pint  of  effence  of  ham  :  take  a  pint  of 
oyflers,  throw  them  into  boiling  water:  take  off  the  beards, 
then  put  them  into  the  effence  of  ham  :  add  a  little  lemon- 
juice,  give  them  a  boil.  When  the  turkey  is  enough  and  in  the 
difh,  pour  the  fauce  over  it. 

To  roaft  a  T urkey  the  Italian  Way . 

TAKE  the  liver  of  a  young  turkey,  and  mince  it  very  line, 
with  fome  chopped  parfley,  and  two  or  three  handfuls  of  frefh 
mufhrooras,  fome  pepper,  fait,  and  more  than  an  ounce  of 
butter;  mix  thefe  well  together.,  and  put  them  into  the  body 
of  the  turkey  ;  put  on  a  flew- pan  with  a  piece  of  butter,  fome 
efchalots,  fome  pepper  and  fait ;  when  it  is  hot  put  in  the  turkey, 
turn  it  often  that  it  may  be  of  a  fine  brown,  and  lay  it  to  coo]  5 
then  wrap  fome  flices  of  bacon  over  it,  and  cover  it  all  over 
with  paper  ;  put  it  upon  a  fpit,  and  lay  it  down  to  roaft.  For 
fauce—* cut  fome  large  mufhrooms  very  fine,  with  twice  the 
quantity  of  parfley,  a  few  green  onions,  cut  fmall  put  on  a 
fauce-pan  with  half  a  pint  of  white  wine  ;  when  it  is  hot  put 
In  thefe  ingredients  :  add  fome  pepper  and  fait,  the  juice  of  a 
lemon,  two  cloves  of  garlick  whole;  let  them  boil,  and  then 
put  in  a  quarter  of  a  pint  of  rich  gravy,  and  a  fmall  tea-cup 
Tull  of  oil  ;  let  all  boil  up  once  or  twice,  then  take  out  the  gar- 
lick,  and  put  in  a  piece  of  butter  rolled  in  flower. 

Lay  the  turkey  in  the  difh,  and  pour  the  fauce  over  it. 

To  roaft  a  Turkey  with  Cray- Fifth. 

TAKE  a  young  turkey,  in  October  or  November,  let  it  be 

trailed 


f  HE  LADY’S  ASSISTANT.  249 

trufftd  as  for  roafling ;  make  fome  forced-meat  with  fome  fat 
bacon,  fuet,  and  the  white  of  a  chicken,  all  cut  as  fine  as 
poffible,  and  fome  frefh  mufhrooms  minced  very  fine ;  mix 
thefe  ingredients  well  together,  with  fome  fait,  pepper,  the 
leaves  of  fweet  herbs  picked  dean  from  the  flalks,  and  a  little 
'grated  nutmeg;  chop  them  all  together  after  they  are  mixed, 
then  boil  fome  crumb  of  bread  in  rich  cream,  put  it  to  the 
forced-meat ;  then  take  the  yolks  of  two  new-laid  eggs,  beat 
them  well,  and  mix  the  forced-meat  with  them  :  fluff  the  crop 
of  the  turkey,  raife  the  fkin  a  little  upon  the  breaft,  and  put 
as  much  of  the  forced-meat  as  will  go  in  without  tearing  it ;  if 
any  is  left  put  it  into  the  body,  and  with  it  a  ragout  of  cray- 
fifh  made  as  follows  : — Wa(h  fome  cray-fifh  and  boil  them  in 
water,  then  pick  out  the  tails  and  bodies ;  cut  fome  mufhrooms, 
but  not  fmall,  fome  truffles  in  thin  dices,  fome  artichoke-bot¬ 
toms  and  afparagus-tops,  boiled  and  cut  into  pieces  ;  mix  all 
thefe  together  with  ihe  cray-fifh,  put  them  into  a  fauce-pan 
with  a  piece  of  butter,  fome  nutmeg  cut  in  dices,  pepper,  fait, 
three  or  four  dices  of  lemon,  a  little  onion  cut  fmall ;  let  thefe 
all  firamer  over  a  dow  fire,  and  when  enough  put  in  fome  cullis 
of  cray-fifh  to  thicken  it.  Put  fome  of  this  ragout  into  the 
body  of  the  turkey,  tie  up  both  ends,  fkewer  and  fpit  it  for 
roafting  ;  ftrew  fome  fluffing  over  it,  then  fome  dices  of  ba¬ 
con,  and  over  alj  fome  buttered  paper ;  let  it  have  a  good  fire 
and  be  thoroughly  done  ;  when  it  is  enough  take  off*  the  pa¬ 
per  and  bacon,  and  pour  over  it  the  reft  of  the  ragout. 

Turkey  forced. 

MAKE  a  fluffing  as  above,  raife  the  fkin  from  the  breaft, 
put  under  it  a  little  of  the  fluffing  and  fill  the  craw;  lay  on 
the  breaft  thin  dices  of  bacon,  tie  them  on  ;  roaft  the  turkey  ; 
take  the  bacon  off :  ferve  the  turkey  with  the  following  fauce-— 
Thicken  fome  cullis  with  dower,  boil  it  with  fome  oyflers, 
mufhrooms  pickled  or  frefh;  if  the  latter,  lemon-juice  ;  if  the 
find,  catchup  or  mufhroom-powder  and  liquor :  efchalot  chop¬ 
ped,  chyajrt,  fait,  and  pounded  fpice  if  neceiTary  ;  a  little  Ma¬ 
deira,  if  the  cullis  requires  it :  take  care  not  to  break  the  fkin 
of  the  breaft  in  fluffing  it. 

Forced  fowl  is  done  in  the  fame  manner. 

A  Turkey  in  Jelly . 

MAKE  a  jelly  as  follows  : — Take  a  fowl,  fkin  it  and  takeout 
all  the  fat ;  take  four  pounds  of  leg  of  veal,  without  any  fat 

or  fkin,  put  the  fowl  whole  and  the  veal  into  a  fauce-pan,  but 

take 
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take  care  it  is  well  tinned  ;  put  to  them  three  quarts  of  water  5 
let  the  fire  be  very  clear  ;  they  tnuil  be  well  .drummed.,  but  do 
not  let  them  boil,  only  liramer  very  gently  ;  put  in  fome  white 
whole  pepper,  two  or  three  blades  of  mace,  half  a  nutmeg, 
and  a  little  lemon-peel  ;  they  mud  be  fix  or  feven  hours  (tew¬ 
ing  ;  when  it  is  a  diff  jelly,  which  will  be  known  by  trying 
it  in  a  fpoon,  take  off  all  the  fat,  but  take  care  not  to  dir 
the  meat  in  a  fauce-pan.  Some  time  before  it  is  done,  put  in 
a  little  fait,  and  fqdeeze  in  the  juice  of  a  lemon  ;  when  it  is 
done,  (brain  it  through  a  clean  fieve,  but  it  mud  not  be  poured 
quite  to  the  bottom.  While  the  jelly  is  making,  boil  the  tur¬ 
key  very  white,  and  let  it  (land  till  quite  cold,  then  pour  the 
jelly  over  it,  and  let  it  (band  to  be  quite  cold  before  it  is  fenc 
to  table.  This  is  a  good  di(h  for  a  cold  entertainment. 

o 

Fowls,  or  any  kind  of  birds,  may  be  done  in  this  manner. 

A  ghized  Turkey. 

THE  turkey  mud  be  young,  but  not  fmall ;  when  it  is 
picked,  drawn,  and  finged,  lay  it  a  little  while  over  a  clear 
charcoal  fire,  but  turn  it  often  ;  have  ready  a  ragout  of  fweet- 
breads  ;  take  off  the  turkey,  fplit  it  down  the  back,  fill  it  with 
this  ragout,  few  it  up,  and  lard  it  with  bacon  ;  then  lay  at  the 
bottom  of  a  deep  fte'w- pan,  firfb  fome  dices  of  ham,  then  fome 
dices  of  veal,  and  then  fome  dices  of  beef ;  lay  the  turkey 
upon  thefe,  drew  over  them  fome  fvveet  herbs,  and  cover  them 
clofe ;  let  thefe  dew  over  a  dovv  fire ;  when  they  are  enough, 
take  off  the  (lew-pan,  take  out  the  turkey,  and  then  pour  into 
the  pan  a  little  good  broth,  dir  it  about,  and  (train  off  the 
liquor;  feum  off  the  fat,  fet  it  over  the  fire  again,  and  boil  it' 
to  a  jelly  ;  then  put  in  the  turkey,  and  fet  the  pan  over  a  gentle 
fire  of  a  (love  ;  it  will  be  foon  well  glazed  ;  then  pour  into  a 
difil  fome  edfence  of  ham,  and  then  put  in  the  turkey. 

Turkey  hajhed . 

MIX  fome  flower  with  a  piece  of  butter,  dir  it  into  fome 
cream  and  a  little  veal  gravy  till  it  boils  up  ;  cut  the  turkey  in 
pieces,  not  too  fmall,  put  it  into  thefauce,  with  grated  lemon- 
peel,  white  pepper,  and  mace  pounded,  a  little  mufhrqom-? 
__  powder  or  catchup  ;  Timmer  it  up.  Cyders  may  be  added. 

FOWL  S. 

To  choofe  a  Cock  or  Hen ,  Capon  or  Pullet. 

IF  a  cock  is  young,  his  fpurs  will  be  (Iiort;  but  be  very 

careful 
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.careful  they  are  neither  cut  nor  pared  :  if  they  are  ftale,  their 
vents  will  be  open  ;  if  new,  they  will  be  clofe  and  hard. 
Hens  are  beft  juft:  before  they  begin  to  lay,  and  yet  full  of  egg  ; 
if  they  are  old,  their  combs  and  legs  will  be  rough;  if  young, 
they  will  be  finooth.  A  good  capon  has  a  thick  belly  and  a 
large  rump  ;  there  is  a  particular  fatnefs  at  its  breaft,  and  the 
comb  is  very  pale. 

To  boil  Fowls. 

A  large  one  will  be  boiled  in  half  an  hour;  boil  it  in  a  pot 
by  itfelf  fcum  it  very  clean,  it  will  be  better  than  if  boiled  in 
a  cloth  ;  pour  forne  melted  butter  over  the  breaft  ;  ferve  it  with 
tongue,  bacon,  or  pickled  pork ;  cabbage,  favoys,  broccoli  ; 
any  greens  or  carrots,  and  oyfter  fauce,  white  celery  fauce,  or 
white  fauce. 

'  ,  y  ) 

To  boil  Chickens. 

A  large  one  takes  twenty  minutes,  a  very  fmall  one  fifteen. 
For  fauce — parfley  and  butter,  or  lemon  fauce. 

Another  way. 

LAY  the  chickens  in  fcalding  water,  till  the  feathers  will 
flip  off,  but  do  not  let  them  be  in  long,  as  it  will  make  the 
fkin  hard  and  will  crack  it ;  when  they  are  drawn,  let  them  lie 
in  fcummed  milk  two  hours,  trufs  them,  their  heads  under  their 
wings,  fing/s  and  flower  them,  put  them  into  cold  water,  cover 
them  clofe,  and  fet  them  over  a  very  flow  fire;  fcum  them  well ; 
when  they  have  boiled  very  flowly  for  five  or  fix  minutes,  take 
them  ofF,  and  keep  them  clofe  covered  In  the  water  near  half 
an  hour  (they  will  be  white  and  plump)  before  they  are  fent  to 
table  ;  fet  them  over  the  fire  to  keep  hot ;  take  them  up,  drain 
them,  and  pour  melted  butter  or  white  fauce  over  them. 

To  roaft  Fowls. 

WHEN  the  fowls  are  laid  to  the  fire,  finge  them  with  fome 
white  paper,  bafte  them  with  butter,  then  drudge  over  them 
fome  flower  ;  when  the  finoke  begins  to  draw  to  the  fire,  bafte 
and  drudo-e  them  over  again;  let  the  fire  be  brifk,  and  fend 
them  to  table  with  a  good  froth.  A  large  fowl  will  take  three 
quarters  of  an  hour,  a  fmall  one  twenty  minutes.  For  fauce— 
gravy,  egg  fauce,  mufhrooms,  and  white  or  brown  celery 
fauce. 

To  roaft  Chickens. 

A  large  one  will  take  half  an  hour,  a  fmall  one  twenty  mi¬ 
nutes. 
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nutes.  For  fauce — gravy,  parfley  and  butter,  or  mufhrooni 
fauce. 

Roafl  Fowls  to  eat  like  Rheafants. 

THEY  rriuft  be  full  grown  ;  leave  the  heads  on,  trufs  them 
like  pheafants,  lard  them  with  bacon,  and  few  will  know  the 
difference.  For  fauce— gravy  and  bread  fauce. 

Another  way  to  roafi  Fowls . 

MAKE  fome  forced-meat  with  the  flefh  of  a  fowl  cut  fmall, 
a  pound  of  veal ;  beat  them  in  a  mortar  with  half  a  pound  of 
beef-fuet,  as  much  crumb  of  bread,  fome  mufhrooms,  truffles, 
and  morells  cut  fmall,  fome  lemon-peel  grated  fine,  fome  beaten 
mace,  a  few  fweet  herbs,  and  fome  parfley  mixed  together,  with 
the  yolks  of  two  eggs ;  bone  the  fowls,  fill  them  with  the 
forced-meat,  and  roaff  them.  For  fauce — ftrong  gravy,  with 
truffles,  morells,  and  mufhrooms. 

Fowl  roafted ,  with  a  Ragout  of  Oyfters. 

MAKE  a  forced-rmeat,  to  which  add  a  dozen  oyfters,  ftuff 
the  craw  ;  cover  the  breaft  of  the  fowl  with  bacon  fliced,  then 
a  fheet  of  paper,  roaft  it ;  take  fome  cullis,  or  good  gravy,  put 
in  the  oyfters,  with  their  liquor  ftrained,  a  little  mufhroom- 
powder,  or  catchup,  lemon-juice,  thicken  it  with  flower;  add 
chyan  and  fait  if  wanted,  boil  it  up  :  when  the  fowl  is  done 
take  off  the  bacon.  Serve  the  fauce  in  the  difh. 

This  fauce  is  proper  for  any  roafted  fowls  or  chickens. 

To  roaft  a  Fowl  with  Chef  nuts. 

ROAST  fome  cbefnuts  of  a  fine  brown,  without  burning ; 
take  off  the  fkins  and  peel  them;  take  about  a  dozen,  cut  them 
fmall,  and  bruife  them  in  a  mortar  ;■  take  a  quarter  of  a  pound 
of  ham  or  bacon,  and  beat  it  till  it  is  very  fine  ;  chop  fmall  a 
handful  of  parfley,  a  few  fweet  herbs,  a  little  pepper,  fait, 
mace,  and  nutmeg;  mix  all  thefe  well  together,  and  put  them 
into  the  fowl ;  tie  the  neck  very  tight,  and  hang  it  up  by  the 
legs,  roaft  it  with  a  firing,  and  bafte  it  with  butter.  For 
fauce — take  fome  more  chefnjits,  peeled  and  fkinned,  put  them 
into  fome  good  gravy  with  a  little  white  wine,  and  thicken  it 
with  a  piece  of  butter  rolled  in  flower. 

This  is  the  German  way  of  drafting  fowls. 

Fowls  fluffed. 

'  MAKE  a  forced-meat  with  half  a  pound  of  beef-fuet, 
as  much  crumb  of  bread  grated  fine,  the  meat  of  a  fowl 
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cut  very  fmall ;  beat  thefe  in  a  mortar,  and  a  pound  of 
veal  with  them,  fome  trufHes,  morells,  and  mufhrooms  cut 
fmall,  a  few  fvveet  herbs  and  pardey  fhred  fine,  fome  grated 
nutmeg,  pepper,  fait,  and  grated  lemon-peel;  bone  the  fowls, 
fill  them  with  this  forced-meat,  and  roaft  them.  For  fauce — 
good  gravy,  with  truffles  and  morells.  The  fowls  may  be 
larded. 

Fowl  with  Rice ,  called  a  Fill  aw . 

BOIL  a  pint  of  rice  in  as  much  water  as  will  cover  it,  with 
black  pepper,  a  blade  or  two  of  mace,  and  half  a  dozen  cloves, 
tied  up  in  a  bit  of  cloth  ;  when  the  rice  is  tender  take  out  the 
fpice ;  {fir  in  a  piece  of  butter  ;  boil  a  fowl  and  a  piece  of  ba¬ 
con,  Jay  them  in  the  difh,  cover  them  with  the  rice ;  lay  round 
the  difh  and  upon  the  rice,  hard  eggs  cut  in  halves  and  quar¬ 
ters,  lengthways,  and  onions,  flrft  boiled  and  then  fried. 

Fowl  hafoed . 

CUT  it  to  pieces,  put  it  into  fome  gravy,  with  a  little 
cream,  catchup  or  mufhroom  powder,  grated  lemon-peel,  and 
nutmeg,  a  few  oyfters  and  their  liquor,  a  piece  of  butter  mixed, 
with  flower ;  keep  it  flirring  till  the  butter  is  melted  ;  lay  fip- 
pets  in  the  difn. 

[Fowl  ftewed.  See  Turkey.] 

[Fowl  forced.  See  Turkey.] 

Fowl  d-la- Braize. 

TRUSS  it  as  for  boiling,  feafon  the  infide  with  pepper  and 
fait  ;  put  at  the  bottom  of  the  veflel  a  dice  or  two  of  beef,  lay 
oyer  the  fowl  fome  thin  dices  of  lean  bacon,  and  bits  of  veal, 
an  onion  ffuck  with  cloves,  a  bunch  of  fweet  herbs,  a  carrot, 
half  a  lemon,  pepper,  and  fait ;  fet  this  over  a  flow  fire  for  ten 
minutes,  then  put  to  it  about  three  pints  of  warm  beef-broth 
or  water;  heat  a  glafs  of  Madeira  and  pour  in,  flew  this  till 
the  fowl  is  tender;  drain  the  gravy  through  a  piece  of  dimity, 
the  rough  fide  upward,  firft  dipped  in  cold  water;  mix  a  little 
flower  with  it,  boil  it  up,  pour  it  over  the  fowl.  Oyflers  are 
a  great  addition. 

Chickens'  d-la-Braize. 

DO  them  as  fowl;  enrich  the  fauce  with  a  fweetbread, 
ox-paiate  boiled  tender  and  cut  to  pieces,  truffles,  morells,  and 
artichoke-bottoms  boiled  and  quartered. 


Chi  din 
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Chicken  broiled. 

CUT  it  down  the  back,  pepper  and  fait  it,  broil  it;  poitr 
over  it  white  mufliroom  fauce,  or  melted  butter  with  pickled 
mufhrootns. 

Cold  Chicken  f  ried. 

QTJARTEELit,  rub  the  quarters  with  yolk  of  egg;  drew 
on  bread  crumbs,  pepper,  fait,  nutmeg,  grated  lemon-peel, 
and  chopped  parfley  ;  fry  them  ;  thicken  fome  gravy  with  a 
little  flower  ;  add  chyan,  mufhroom-powder  or  catchup,  a  lit¬ 
tle  lemon-juice  ;  pour  it  into  thedifh  with  the  chicken. 

Chickens  in  Afpic. 

PUT  the  pinions,  livers,  and  gizzards,  into  two  fmall 
chickens,  with  a  piece  of  butter,  fome  pepper  and  fait,  cover 
them  with  fat  bacon,  then  with  paper  ;  fpit  them  on  a  long 
fkewer,  tie  them  to  a  fpit,  road  them  ;  when  cold,  cut  them 
up  ;  put  them  into  the  following  fauce,  fliake  them  round  in 
it,  let  them  lie  a  few  minutes  before  they  are  difhed  Take 
what  cullis  is  diffident  for  fauce,  heat  it  with  frnall  green 
onions  chopped,  or  efchalot,  a  little  taragon  and  green  mint, 
pepper  and  fait. 

Curree  of  Chickens. 

CUT  two  chickens  as  for  fricaffee,  wafh  them  in  two  or 
three  waters,  put  them  into  a  dew-pan  with  as  much  water  as 
will  cover  them  ;  fprinkle  over  them  a  large  fpoonful  of  fait, 
let  them  boil  till  tenderifh,  covered  clofe,  fcurn  them  well  when 
they  hrd  begin  to  boil ;  take  up  the  chickens,  put  the  liquor 
into  a  bafon  put  half  a  pound  of  butter  into  a  pan,  brown  it 
a  little,  put  to  it  two  cloves  of  garlic,  a  large  onion  diced,  let 
thefe  fry  till  brown,  disking  the  pan  ;  put  in  the  chickens, 
drew  over  them  two  large  fpoonfuls  of  curree-powder  ;  cover 
the  pan  clofe,  let  the  chickens  do  till  brown,  often  fhaking 
the  pari  ;  put  in  the  liquor  the  chickens  were  boiled  in,  let  all 
dew  till  they  are  tender  :  if  acid  is  agreeable,  when  the 
chickens  are  taken  off  the  fire,  fqueez®  in  the  juice  of  an  orange, 
or  a  lemon.  Put  half  a  pound  of  lice  picked,  and  waihed  in 
fait  and  water,  into  two  quarts  of  boiling  water ;  boil  it 
brifkly  for  twenty  minutes,  drain  it  through  a  cullender,  {hake 
it  into  a  plate,  but  do  not  touch  it  with  the  hands,  nor  a  fpoonj 
ferve  it,  with  the  curree  in  a  feparate  difh. 
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White  Fricaffee  cf  Chickens . 

SKIN  them,  cut  them  to  pieces,  lay- them  in.  warm  water; 
Itew  them  in  a  little  water,  with  a  piece  of  lemon-pee!,  a'  little 
white  wine,  an  anchovy,  an  onion,  two  or  three  ‘doves,  a 
bunch  of  lweet  herbs  ;  when  tender  take  them  out,  krain  the 
liquor,  put  a  very  little  of  it  into  a  quarter  of  a  pint  of  thick 
cream*  with  four  ounces  of  butter,  a  little  flower:  keep  it  con- 
flantly  birring  till  the  butter  is  melted  ;  put  in  the  chickens,  a 
little  grated  lemon- peel,  and  pounded  mace,  a  little  lemon- 
juice  and  mufhroom-powder  ;  fhake  all  together  over  the  fire. 
If  agreeable*  put  in  pickled  niufhrooms,  and  omit  the  lemon- 
juice. 

Brown  Fncajjee  of  Chickens . 

SKIN  them,  cut  them  to  pieces,  fry  them  a  nice  brown, 
in  frefh  butter,  drain  them  on  a  fieve,  pour  off  the  butter  ;  put 
feme  good  gravy  or  beef  broth  into  the  pan,  flrft  fhaking  in 
fome  flower,  keep  it  barring  over  the  fire ;  add  catchup,  a 
very  little  efchalot  chopped,  fait,  chyan,  and  lemon-juice,  or 
pickled  muihrooms'j  boil  thefe  up;  putin  the  chickens,  fhake 
them  round. 

Chicken  pulled. 

TAKE  a  chicken  that  has  been  roafted,  or' boiled,  if  under¬ 
done  the  better,  cut  off  the  legs,  and  the  rump  and  fide-bones 
together;  pull  all  the  white  part  in  little  flakes,  free  from  fkin, 
tofs  it  up  with  a  little  cream,  thickened  with  a  piece  of  butter 
mixed  with  flower  ;  flir  it  till  the  butter  is  melted,  with 
pounded  mace,  white  pepper,  and  fait,  a  little  lemon-juice. 
Put  this  into  a  difh,  lay  the  rump  in  the  middle,  the  legs  at 
each  end,  peppered,  faked,  and  broiled. 

Chicken  hafloed^  .  called  Bichamele , 

CUT  a  cold  chicken  to  pieces,  little  bones  and  all  ;  if  there' 
is  no  gravy,  make  a  little  with  the  long  bones,  onion,  fpice,  &c. 
flower  the  chicken,  put  it  into  the  gravy,  with  white  pepper, 
fait,  nutmeg,  and  grated  lemon-peel  ;  let  it  boil ;  then  ftir  in  an 
egg  mixed  with  a  little  cream ;  when  it  is  taken  off  the  fire, 
fqueeze  in  a  little  lemon-juice;  put  it  into  a  difh,  lay  over  it 
fome  bread  crumbs ;  brown  them  with  a  falamander. 

Chicken  in  Jelly . 

POUR  fome  jelly  into  a  bowl;  when  cold,  lay  in  a  cold 
roaked  chicken,  break  downward  ;  fill  up  the  bowl  with  jelly 
juk  warm,  but  as  little  as  poffible  fo  as  not  to  be  fet ;  when 

quite 
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quite  cold,  fet  the  bowl  in  warm  water  juft  to  looren  the  jelly, 
turn  it  out;  put  the  chicken  into  the  jelly  the  day  before  it  is 
wanted. 


GEESE. 

tfo  choofe  Geefe. 

THE  bill  and  feet  of  a  young  goofe  will  be  yellow,  and 
there  will  be  but  few  hairs  upon  them  ;  if  old,  they  will  be 
red  :  if  it  is  frefh,  the  feet  will  be  limber  ;  if  ftale,  they  will 
be  ftiff  and  dry.  Green  geefe  are  in  feafon  from  May  or  June, 
till  they  are  three  months  old  :  they  fhould  be  fcalded.  A 
ftubble  goofe  is  good  till  it  is  five  or  fix  months  old,  and  fhould 
be  picked  dry.  The  fame  rules  will  do  for  wild  geefe,  with 
regard  to  their  being  old  or  young. 

tfo  boil  a  Goofe . 

SALT  a  goofe  a  week,  and  boil  it  an  hour.  For  fauce— 
onion  fauce,  or  cabbage  boiled  or  ftewed  in  butter. 

Another  way. 

TAKE  a  goofe,  finge  it,  and  pour  over  it  a  quart  of  boil¬ 
ing  milk  ;  let  it  lie  in  it  all  night,  then  take  it  out,  dry  it 
well  with  a  cloth  ;  cut  fmall  a  large  onion  and  fome  fage,  put 
them  into  the  goofe,  few  it  up  at  the  neck  and  vent,  hang  it  up 
by  the  legs  till  next  day,  then  put  it  into  a  pot  of  cold  water, 
cover  it  clofe,  and  let  it  boil  foftly  for  an  hour. — -Onion  fauce. 

T o  fmoke  a  Goofe. 

TAKE  a  1  arge  ftubble  goofe,  take  off  all  the  fat,  dry  it  well 
infide  and  out  with  a  cloth,  wafti  it  all  over  with  vinegar,  and 
then  rub  it  over  with  fome  common  fait,  falt-petre,  and  a 
quarter  of  a  pound  of  coarfe  fugar  ;  rub  the  faits  well  in,  and 
let  it  lie  a  fortnight ;  then  drain  it  well,  few  it  up  in  a  cloth, 
dry  it  in  the  middle  of  a  chimney.  It  fhould  hang  -a  month. 
Sauce — onions,  greens,  Sec. 

.  i 

% 

Goofe  roafted. 

IT  muft  be  feafoned  with  fage  and  onion,  cut  very  fmall, 
and  mixed  with  pepper  and  fait;  an  hour  will  roaft  it  :  boil  the 
fage  and  onion  in  a  little  water  before  they  are  cut,  it  prevents 
their  eating  fo  ftrong,  and  takes  off  the  rawnejs.  For  fauce— 
gravy  and  apple  fauce. 


1 
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A  Goofe  a-la-Mode. 

TAKE  a  large  ftubble  goofe  ;  when  it  is  picked,  bone  and 
flit  it  down  the  back  ;  take  a  fowl,  and  do  it  in  the  fame  man¬ 
ner  ;  take  alfo  a  neat’s  tongue,  boil  and  blanch  it ;  feafon  the 
fowl  with  pepper  and  fait,  ami  beaten  mace,  and  roll  it  round 
the  tongue,  but  firft  put  lome  beef-marrow  over  the  tongue  5 
then  put  the  fowl  into  the  goofe,  and  few  it  up ;  but  put  fome 
thin  dices  of  ham  or  bacon  round  the  fowl  before  it  is  put  into 
the  goofe  ;  put  the  goofe  into  a  fmall  pot,  with  two  quarts  of 
beef  gravy,  and  the  bones  of  the  goofe  and  fowl  when  it  be¬ 
gins  to  boil ;  let  it  flew  very  gently  an  hour,  then  take  up  the 
goofe,  fcum  all  the  fat  off  the  gravy,  drain  it,  and  put  in  a  giafs 
of  red  wine,  two  fpoonfuls  of  catchup,  a  veal  fweetbread  par¬ 
boiled  and  cut  in  dices,  fome  truffles,  morells,  and  mufhrooms, 
a  piece  of  butter  rolled  in  flower,  and  fome  yolks  of  eggs  boiled 
hard,  with  a  little  pepper  and  fait;  put  in  the  goofe,  cover  it 
clofe,  let  it  drew  half  an  hour  longer,  then  take  it  up,  put  it 
into  a  difh,  and  pour  the  ragout  over  it ;  take  care  to  fcum  off 
the  fat. 

To  marinade  a  Goofe. 

CUT  it  up  the  back,  bone  it;  make  a  ftufflng  with  a  few 
fage- leaves,  an  onion  or  two,  two  apples,  breadcrumbs,  pep¬ 
per,-  fait,  lemon-peel,  nutmeg,  yolk  of  egg  ;  fluff  it,  few  up 
the  back,  half-road:  it,  or  fry  it ;  flew  it,  with  good  gravy, 
(clofe  covered)  till  tender;  put  in  a  little  red  wine;  drain  and 
i'cum  the  fauce;  add  chyan,  catchup,  a  little  dower,  fait,  if 
neceffary,  a  little  lemon-juice;  boil  this  up  a  minute  or  two  * 
pour  it  over  the  goofe. 

Giblets. 

SCALD  and  clean  them  well ;  cut  off  the  bill ;  divide  the 
head  ;  fkin  the  feet;  flew  them  with  water  (enough  for  fauce)  a 
fprig  of  thyme,  fome  whole  black  pepper,  an  onion  ;  let  them 
do  till  very  tender ;  ftrain  the  fauce  ;  add  a  little  catchup,  and 
flower,  if  the  fauce  is  not  thick  enough  ;  lay  fippets  toafted 
round  the  difli. 

DUCKS. 

To  choofe  Ducks. 

THE  legs  of  a  duck,  when  frefh  killed,  are  limber ;  if  it  is  fat, 
it  is  hard  and  thick  on  the  belly  ;  if  it  is  ftale,  the  feet  are  dry  and 
fliff:  the  feet  of  a  tame  duck  are  thick,  and  inclining  to  a 

g  dulky 
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c:  .iky  yellow  ;  a  wild  duck  has  reddifa  feet,  and  fmaller  than 
the  tame  one. 

Ducklings  faould  be  fcalded  ;  ducks  picked  dry. 

Tame  Buck  boiled. 

POUR  boiling  milk  and  water  over  it ;  let  it  lie  an  hour  of 
two;  boil  it  gently  in  plenty  of  water  full  half  an  hour.— Onion 
fauce. 

To  boil  Buck  a- la- Franfoife. 

TAKE  a  pint  of  rich  beef  gravy,  and  put  into  it  two  dozen 
of  roafted  chefnuts  peeled,  with  a  few  leaves  of  thyme,  two 
fmall  onions  if  agreeable,  a  little  whole  pepper,  and  a  race  of 
ginger;  then  take  a  line  tame  duck,  lard  it,  and  half-roaft  it; 
put  it  into  the  gravy  ;  let  it  ftew  ten  minutes,  put  in  a 
quarter  of  a  pint  of  red  wune  :  when  the  duck  is  enough 
take  it  out,  boil  up  the  gravy  to  a  proper  thicknefs  ;  fcum  it 
very  clean  from  the  fat,  lav  in  the  duck  in  the  difh,  and  pour 
the  fauce  over  it. 

Tame  Bucks  roafted. 

SEASON  them  with  fage  and  onion  fhred,  pepper,  and  fait ; 
half  an  hour  will  roaft  them.— Gravy- fauce  or  onion- fauce. 
Always  ftew  the  fage  and  onion  in  a  little  water,  as  it  prevents  its 
eating  ftrong,  and  takes  oft  the  rawnefs. 

Bucklings  roafted. 

THEY  are  not  to  be  feafoned  :  they  will  be  roafted  in  rather 
lefs  than  half  an  hour.  For  fauce — gravy  and  goofeberry-fauce. 

Buck  ftewed . 

LARD  it  or  not ;  half-roaft  it ;  put  it  into  a  ftew- pan,  with 
a  pint  or  more  of  good  gravy,  a  quarter  of  a  pint  of  red  wine, 
onion  chopped  fmall,  or  efchalot,  a  piece  of  lemon-peel,  chyan, 
and  fait ;  ftew  it  gently,  clofe  covered,  till  tender  ;  take  out 
the  duck,  fcum  the  fauce,  boil  it  up  quick,  pour  it  over  the 
duck  :  add  truffles  and  morells  if  agreeable. 

Bucks  ftewed  with  Cucumbers. 

HALF  roaft  it,  and  ftew  it  as  before  ;  have  feme  cucum¬ 
bers  and  onions  fliced,  fried,  and  drained  very  dry,  put  them 
to  the  duck,  ftew  all  together. 

Buck  ftewed  with  Peafe . 

HALF  roaft  it,  put  it  into  fome  good  gravy,  with  a  little  minty 
and  three  or  four  fage-Ieaves  chopped ;  ftew  this  half  an  hour. 
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thicken  the  gravy  with  a  little  flower ;  throw  in  half  a  pint  of 
green  peafe  boiled,  or  fome  celery,  then  omit  the  mint.*.  ' 


Duck  a-la-Mode . 

TAKE  half  a  pint  of  rich  gravy,  a  bunch  of  fweet  herbs, 
two  efchalots,  and  an  anchovy  fplit ;  let  thefe  flew  till  the  an¬ 
chovy  is  diflblved  :  take  a  duck,  divide  it  into  four  quarters, 
fry  them  brown,  pour  off  the  fat  ;  drain  off  the  gravy  and  put 
to  them  ;  let  thefe  flew  gently  a  few  minutes,  then  put  in  a 
quarter  of  a  pint  of  red  wine ;  let  it  flew  till  the  duck  is  enough, 
then  take  it  out ;  let  the  fauce  boil  a  little,  and  be  fure  to  fcutn 
off  all  the  fat;  lay  the  duck  in  the  diih,  and  pour  the  fauce  over 
it. 

Duck  d-la-Braize . 

LARD  it ;  put  a  flice  or  two  of  beef  at  the  bottom  of  the 
veffel,  then  the  duck,  a  bit  of  bacon,  and  fome  more  beef 
fliced,  a  carrot,  an  onion,  a  flice  of  lemon,  whole  pepper,  a 
bunch  of  fweet  herbs  ;  cover  this  clofe,  fet  it  over  the  fire  a 
few  minutes,  fhake  in  fome  flower,  pour  in  near  a  quart  of 
beef  broth,  or  boiling  water,  a  little  red  wine  heated  ;  flew 
it  about  half  an  hour  ;  flrain  the  fauce,  fcum  it ;  put  to  it 
chyan,  and  more  wine,  if  neceflary,  efchalot  and  tarragon  chop¬ 
ped,  a  very  little  mint,  a  little  juice  of  lemon.  If  agreeable, 
add  artichoke  bottoms  boiled  and  quartered. 

Duck  hajhed . 

WHEN  cut  to  pieces,  flower  it ;  put  into  a  dew-pan  fome 
gravy,  a  little  red  wine,  'efchalot  chopped,  fait  and  pepper,  a 
piece  of  lemon  ;  boil  this  ;  put  in  the  duck,  tofs  it  up,  take  out 
the  lemon. — Toafted  fippets. 


A  Wild  Duck  to  roaft7 

WILL  take  full  twenty  minutes. — Gravy-fauce. 

IVidgeon  'or  Eafterling  to  roaji , 

WILL  take  near  twenty  minutes. — Gravy-fauce. 

Ho  eat  fVild  Duck ,  IVidgeon ,  or  Eafterling  in  perfection* 


HALF  road  them ;  when  they  come  to  table,  flice  the  bread, 
drew  on  pepper  and  fait,  pour  on  a  little  red  wine,  and  fqueeze 

S  2  the 
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the  juice  of  an  orange  br  lemon  over ;  put  fome  gravy  to  this,  fet 
the  plate  on  a  lamp,  cut  up  the  bird,  let  it  remain  over  the  lamp 
till  enough,  turning  it. 

Teal  to  roafti 

WILL  be  done  in  fifteeh  mimites. — Gravy-fauce. 

Woodcocks. 

To  choofe  Woodcocks. 

THEY  inhabit  only  with  us  in  the  winter,  and  are  belt  a 
fortnight  of  three  weeks  after  they  firft  come  in,  when  they  are 
refted  from  their  long  flight  over  the  fea ;  they  are  very  high- 
flavoured  birds  ;  if  they  are  fat,  they  will  feel  thick  and  firm  ; 
that  is  a  proof  they  are  in  fine  condition  :  they  will  alfo  feel 
thick  and  hard  in  the  vent,  and  have  a  vein  of  fat  by  the  fide  of 
the  bread ;  a  lean  one  will  feel  thin  in  the  vent :  if  new  killed, 
it  will  be  limber- footed,  and  the  head  and  throat  clean  ;  when 
they  are  ftale,  the  foot  will  be  {tiff  and  dry,  the  mouth  and 
throat  will  be  foul,  and  fometimes  rim  at  the  noftrils. 

To  boil  Woodcocks. 

TAKE  a  pound  of  lean  beef,  cut  it  into  pieces,  and  put 
it  into  a  fauce-pan,  with  two  quarts  of  water,  an  onion  ffuck 
with  three  or  four  cloves,  two  blades  of  mace,  and  fome 
whole  pepper;  boil  all  thefe  gently  together  till  half  is  wafted; 
then  ftrain  it  off  into  another  fauce-pan;  draw  the  woodcocks, 
and  lay  the  trail  in  a  plate ;  put  the  woodcocks  into  the 
gravy,  and  let  them  boil  for  twelve  minutes ;  while  they  are 
doing,  chop  the  trail  and  livef  fmall ;  put  them  into  a  fmall 
fauce-pan,  with  a  little  rnace,  pour  on  them  five  or  fix  fjpoonfuls 
of  the  gravy  the  woodcocks  are  boiled  in ;  then  take  the 
crumb  of  a  ftale  roll,  rub  it  fine  in  a  difli  before  the  fire ;  put 
to  the  trail  in  the  fmall  fauce-pan,  half  a  pint  of  red  port,  a 
piece  of  butter  rolled  in  flower  ;  fet  all  over  the  fire,  and  {hake 
it  round  till  the  butter  is  melted,  then  put  in  the  crumbs  of 
bread,  and  {hake  the  fauce-pan  round ;  lay  the  woodcocks  in 
the  difli,  and  pour  the  fauce  over  them. 

SLIT  them,  but  tajfe^ nothing  out>Nthen  fry  them  in  fome 
melted  bacon,  juft  to/make  them  brown  ;  put  them  into  a  ftew- 
pan,  with  fome  good  gravy,  fait,  pepper,  Chives,  and  the  juice 
qf  mufhrooms,  with  a  little  juice  of  lemon  fcjueezed  into  it. 

Ti 
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To  roafl  Woodcocks  and  Snipes. 

TWENTY  minutes  will  road  the  fird,  fifteen  minutes  the 
latter;  put  under  either,  while  roading,  a  toad,  to  receive  the 
trail,  which  lay  under  them  in  the  difh.  For  fauce — melted 
butter  and  gravy,  v  » 

Woodcocks  a-la-Frangoife. 

WHEN  they  are  picked,  draw  them  and  trufs  them  ;  lard 
their  breads  with  broad  pieces  of  bacon ;  road  them,  and  ferve 
them  upon  toads  dipped  in  verjuice. 

Woodcocks  in  fur  tout. 

MAKE  a  forced-meat  with  fome  veal,  as  much  beef  fuet 
chopped  and  beat  in  a  mortar,  an  equal  quantity  of  crumbs  of 
bread,  with  a  little  beaten  mace,  pepper,  and  fait,  fome  parfley, 
and  a  few  fweet  herbs ;  mix  it  up  with  the  yolk  of  an  egg ;  take 
the  woodcocks  and  half-road  them  ;  lay  fome  of  the  forced- 
meat  round  a  fmall  baking-difh  ;  chop  the  trail,  and  throw  it  all 
pvjer  the  difh  ;  lay  the  woodcocks  in  the  difh  ;  take  fome  good 
gravy,  trudles,  morells,  and  mufhrooms,  a  parboiled  fweet- 
bread  cut  into  pieces,  fome  artichoke  bottoms  cut  into  fmall 
pieces  ;  let  them  all  dew  together,  beat  up  with  a  little  white 
wine  ;  pour  it  into  the  gravy,  and  keep  it  dirring  till  it  is  of  a 
proper  thicknefs  ;  fet  it  to  cool,  and  then  pour  it  over  the 
woodcocks ;  have  ready  the  yolks  of  a  few  eggs  boiled  hard, 
which  lay  in  here  and  there  ;  work  up  the  remainder  of  the 
forced-meat,  and  roll  it  out  like  pade  ;  lay  it  over  the  birds, 
ikuce,  and  eggs ;  clofe  the  edges,  walh  it  over  with  the  yolk  of 
an  egg,  and  lend  it  to  the  oven  ;  half  an  hour  will  bake  it :  fend 
it  to  table  quite  hot, 

To  hajb.  Woodcock  or  Partridge. 

THICKEN  a  little  gravy  with  fome  flower,  chop  a  little 
efchalot,  which  put  to  it,  with  a  very  little  red  wine,  chyan,  and 
fait  ;  boil  this  up ;  put  in  the  woodcock  or  partridge  cut  into 
pieces ;  make  it  hot  through  ;  if  woodcock,  work  the  trait 
fjmooth  with  a  little  gravy,  and  put  into  it. 

To  pot  Woodcocks . 

THEY  are  done  as  pigeons. 

Snipes 

JHAY  be  drefled  in  the  fame  manner  as  woodcocks. 

;  §  3 


PIGEONS. 
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PIGEONS. 

To  ch oof e  Pigeons . 

WHEN  new,  they  are  full  and  fat  at  the  vent,  and  limber® 
footed;  if  they  are  old,  their  legs  are  large  and  red;  if  ftale, 
the  toes  are  harfh,  the  vent  loofe,  open,  and  green  :  the  tame 
pigeons  are  preferable'  to  the  wild  ones ;  they  fhould  be  large 
in  the  body,  fat,  and  tender ;  the  wild  pigeons  fhould  be  large 
in  the  body,  and  tender.  The  wood-pigeons  are  of  the  nature 
of  the  wild  pigeons,  only  larger. 

To  boil  Pigeons . 

THEY  will  not  take  more  than  a  quarter  of  an  hour  ;  they 
fhould  be  boiled  by  themfelves,  and  may  be  eat  with  bacon, 
greens,  fpinach,  afparagus,  or  parfley  and  butter, 

To  boil  Pigeons  with  Rice. 

STUFF  the  pigeons  as  for  roafting,  and  boil  them  near  a 
quarter  of  an  hour  in  fome  good  mutton  gravy;  boil  fome  rice 
tender  in  milk,  but  be  careful  it  does  not  burn  ;  when  it  begins 
to  be  thick,  beat  up  the  yolks  of  two  or  three  eggs,  with 
two  or  three  fpoonfuls  of  cream,  a  little  nutmeg,  flir  it  together 
till  it  is  quite  thick  ;  put  a  bit  of  butter  rolled  in  flower,  and 
fhake  it  round  :  lay  the  pigeons  in  the  difh,  put  the  gravy  to 
the  rice,  mix  it  together,  and  pour  it  over  them. 

/ 

To  boil  Pi?  eons  with  Artichokes. 

TAKE  fome  artichokes,  boil  them,  and  take  out  the  bot¬ 
toms  ;  boil  fome  pigeons,  but  take  care  they  are  not  over¬ 
done  ;  while  they  are  boiling,  make  a  ragout  of  fweet  herbs  and 
frefh  mufhrooms  ;  they  muff  be  all  hot  together,  and  there 
muft  be  as  many  pigeons  as  artichoke  bottoms  ;  firfl:  lay  in 
the  djfh  the  artichoke  bottoms,  then  pour  on  fome  of  the  ra¬ 
gout;  then  lay  a  pigeon  upon  every  bottom,  fhake  a  very  little 
pepper  over  the  pigeons,  and  prick  their  b'reafts  in  two  or 
three  places  with  a  fork  ;  then  fhake  on  a  little  bafket-falt,  and 
fquetze  over  that  fome  Seville  oiange,  then  pour  over  it  the  refh 
of  the  ragout. 

Pigeons  fiewed, 

MAKE  a.  fluffing  with  the  livers  parboiled  and  bruifed,  a 
piece  of  butter,  a  few  bread  crumbs,  pepper,  fait,  pounded 
cloves,  parfley,  fweet  herbs  chopped,  and  yolk  of  egg  ;  fill  the 
pigeons,  tie  them  at  each  end,  half-roaft  or  fry  them,  put 
them  into  fome  good  gravy  or  beef  broth,  with  an  onion  ftuck 

•  •  with 
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with  cloves,  a  bunch  of  Tweet  herbs,  a  flice  of  lemon  ;  let  them 
flew  very  gently  till  tender  ;  ftrain  the  fauce,  fcum  off  the  fat ; 
put  to  ic  pickled  mufhrooms,  chyan,  forced-meat  balls  fried, 
and  hard  yolks  of  eggs.  The  pigeons  may  be  larded. 

Another  way . 

HALF  roaff  or  fry  the  pigeons ;  few  them  in  cullis:  when 
they  are  tender,  fcum  the  fauce,  thicken  it  with  a  little  Bower; 
add  a  little  chopped  efchaiot,  forced- meat  balls,  hard  yolks  of 
eggs,  chyan,  and  lemon-juice. 

To  roafl  Pigeons. 

THEY  take  about  twenty  minutes  roafting. — Chop  Tome  par- 
fley  Email  ;  mix  it  with  Tome  crumbs  of  bread,  pepper,  and  fait, 
with  a  bit  of  butter;  fluff  the  pigeons,  roaff  them  on  a  poor 
man’s  jack.  For  fauce—parfley  and  butter. 

T 0  broil  Pigeons. 

TRUSS  and  ffuff  them  in  the  fame  manner  as  for  roaffing  ; 
let  the  Are  be  very  clear,  and  the  gridiron  high  from  the  lire  ; 
take  care  they  do  not  burn.  For  fauce — parlley  and  butter. 

They  may  be  fplit  and  broiled,  they  are  fooner  done  ;  but 
they  are  in  general  reckoned  beft  broiled  whole. 

Pigeons  a+la-Danbe. 

MAKE  a  forced-meat  with  a  pound  of  veal  (according  to 
the  quantity  which  is  wanted)  and  a  pound  of  veal  fuet ;  beat 
thefe  very  fine  in  a  mortar  ;  mix  with  them  an  equal  quantity 
of  grated  bread,  a  little  lemon-peel  cut  very  fmall,  with  pepper, 
fait,  fome  parlley  Aired  fmall,  and  a  very  little  thyme,  fome 
pepper,  fait,  nutmeg,  and  fome  beaten  mace  ;  break  jhe  hreaft 
bones  that  they  may  lie  flat ;  mix  the  ingredients  with  the  yolk  of 
an  egg  ;  fill  the  pigeons,  flower  them,  and  fry  them  juft  enough 
to  make  them  brown  in  fome  butter  :  while  this  is  doing,  make 
fome  gravy  in  a  large  fauce-pan,  lay  at  the  bottom  fome  flices 
of  bacon,  then  the  fame  of  veal,  then  of  beef,  and  then  veal, 
all  cut  very  thin,  a  bunch  of  fweet  herbs,  an  onion,  a  piece  of 
carrot,  fome  whole  pepper,  a  little  mace,  four  or  five  cloves, 
a  little  cruft  of  bread  toafted  brown  and  hard  ;  cover  them 
down  very  clofe  for  fix  or  feven  minutes,  fhake  in  a  little 
flower,  and  pour  in  fome  boiling  water,  more  than  will  cover 
the  meat ;  let  it  flew  very  foftly  clofe  covered,  but  well  feum- 
med,  till  the  gravy  is  very  rich  and  good ;  then  ftrain  it  off ; 

S  4  put 
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put  it  into  a  clean  fauce-pan ;  put  in  the  pigeons,  and  let  them 
flew  till  they  are  tender. 

To  drefs  Pigeons  au  Soleil. 

MAKE  a  forced-meat  with  haif  a  pound  of  veal,  a  quarter 
of  a  pound  of  mutton,  and  two  ounces  of  beef;  beat  them  in  a 
mortar,  with  fome  pepper,  fait,  and  mace,  till  they  are  a  pafte  ; 
then  take  the  yolks  of  three  or  four  eggs,  beat  them  up 
well,  and  put  them  into  a  plate;  mix  alfo  a  quarter  of  a 
pound  of  grated  bread,  and  two  ounces  of  flower,  put  it  into 
another  plate  ;  put  on  a  flew- pan  with  a  little  rich  beef  gravy,  tie 
up  three  or  four  cloves  in  a  bit  of  muflin,  and  put  imo  the  gravy ; 
put  in  the  pigeons,  let  them  flew  till  they  are  alnioft  enough, 
then  take  them  up,  and  fet  them  before  the  fire  to  keep  warm  ; 
then  fet  on  a  frying-pan  with  fome  good  beef  dripping,  enough 
to  cover  the  pigeons;  when  it  boils,  take  them  one  at  a  time, 
roll  them  in  the  meat  that  was  beat,  then  in  the  yolk  of  egg, 
roll  them  in  it  till  they  are  quite  wet,  then  Arew  them  over 
with  the  bread  and  flower,  put  them  into  the  boiling  dripping, 
and  let  them  remain  till  they  are  of  a  fine  brov/n. 

Pigeons  en  Compote . 

TRUSS  the  pigeons  with  their  legs  in  their  bodies ;  but  firft 
fluff  them  with  good  forced-meat  (made  in  the  fame  manner  as 
for  pigeons  a-la-Daube)  let  them  be  parboiled,  then  lard  them 
with  bits  of  bacon  feafoned  with  pepper,  fpices,  minced  chives, 
and  parfley  ;  let  them  flew  as' gently  as  poflible  ;  while  they  are 
flewing,  make  a  ragout  of  cocks-combs,  fowls  livers,  truffles, 
morells,  and  mufhrooms,  melt  a  little  bacon  in  a  frying-pan, 
and  put  them  in,  fhake  the  pan  round  two  or  three  times  ;  then 
put  in  fome  rich  gravy,  let  it  fimmer  a  little,  then  put  in  fome 
cullis  of  veal  and  ham  to  thicken  it;  take  the  pigeons,  drain 
them,  and  put  them  into  this  ragout ;  let  them  juft  fimmer 
in  it,  then  take  them  up,  put  them  into  a  difh,  and  pour  the 
yagout  over  them,  ,  ».  ,  •  •  *•  •  ?  v 

Pigeons  aux  Poires , 

CUT  off  their  feet,  fluff  them  with  good  forced-meat  in 
the  fhape  of  a  pear,  roll  them  in  the  yolk  of  an  egg,  then  in 
crumbs  of  bread  ;  put  in  a  leg  at  the  narrow  end  to  make  them 
look  like  pears  ;  rub  a  difh  over  with  a  piece  of  butter,  lay  them 
jn  the  difh  (do  not  let  them  touch  each  other)  bake  them : 
when  they  are  done,  lay  them  in  another  difh,  and  pour  into  it 

fome 
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fome  good  gravy,  thickened  with  the  yolk  of  an  egg,  or  butter 
rolled  in  flower,  but  do  not  pour  it  over  the  pigeons.  * 

Pigeons  fourtout . 

THEY  (hould  be  large  tame  pigeons ;  a  forced-meat  fflould  be 
made  for  them  as  follows  : — Parboil  the  livers,  and  bruife  them 
fine,  fome  boiled  ham  beat  fine  in  a  mortar,  fome  mufflrooms 
cut  final!,  a  little  chopped  parfiey,  a  clove  of  garlic  fflred  fine, 
and  two  or  three  young  onions  minced  fine  3  mix  all  thefe 
together,  with  a  little  pepper  and  fait,  and  a  fweetbread  of  veal 
parboiled  and  minced  fine 3  fill  the  pigeons  with  thefe  ingre¬ 
dients,  tie  them  ciofe,  cover  each  pigeon  with  forced-meat, 
tie  them  in  a  paper  to  keep  it  on  ;  roaft  them  3  and  while  they 
are  doing,  heat  fome  effencc  of  ham,  pour  it  into  a  diih,  and  lay 
the  pigeons  upon  it. 

Pigeons  in  Fricandeau . 

WHEN  they  are  drawn,  trufs  them  with  their  legs  in  their 
bodies,  lard  them  with  bacon,  flit  them,  then  fry  them  in 
butter  of  a  fine  brown  ;  then  put  them  into  a  ftew-pan,  with 
a  quart  of  good  gravy,  a  little  lemon  pickle,  a  little  colour¬ 
ing,  a  tea-fpoonful  of  walnut-catchup,  fome  chyan,  and  a  little 
fait,  with  a  few  truffles  and  morells,  and  fome  yolks  of  hard 
eggs  ;  lay  the  pigeons  in  the  diih,  pour  the  l'auce  with  the  in¬ 
gredients  over  them. 

Pigeons  aux  Gratin. 

When  they  are  picked,  drawn,  and  waffled,  flit  them  down 
the  back,  and  then  fluff  them  3  make  a  fluffing  as  follows  :  —  Cut 
the  livers  very  fmall,  young  onions,  rnuflirooms,  parfley,  truf¬ 
fles,  morells,  and  fweet  herbs,  all  cut  fmall,  fome  bacon  fetaped 
fine,  with  fome  pepper,  fait,  and  nutmeg ;  when  they  are 
fluffed,  lay  in  a  diffl  fome  flices  of  veal  and  ham,  and  the 
pigeons  upon  them,  then  more  flices  of  ham  and  veal  upon 
the  pigeons,  but  no  more  feafoning ;  cover  them  with  another 
diffl,  much  fmailer  than  that  they  are  put  in  ;  take  a  wet  nap¬ 
kin  and  put  round  the  rim  of  the  diffl,  to  prevent  the  fleam  eva¬ 
porating ;  put  it  into  a  ftew-pan  over  a  fmall  ftove,  and  let  it 
flew  very  foftly  till  it  is  done  :  when  it  is  taken  up,  put  in  a 
little  warm  effence  of  ham. 

Pigeons  a-la-Braize. 

TAKE  fome  large  pigeons,  pick,  draw,  and  trufs  them; 
then  take  a  ftew-pan,  and  lay  at  the  bottom  fome  thin  flices  of 

bacon. 
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bacon,  veal,  and  onions ;  feafon  the  pigeons  with  pepper,  fait, 
feme  fpice  beat  fine,  and  force  fweet  herbs,  lay  them  into  the 
ftew-pan,  then  lay  upon  them  fome  more  dices  of  veal  and 
bacon  ;  let  them  flew  very  gently  over  a  flove,  the  top  of  the 
dew-pan  put  down  very  clofe ;  when  they  are  Hewed,  make  a 
ragout  with  veal  fweetbreads,  truffles,  morells,  champignons  ; 
the  fweetbreads  mud  be  blanched,  and  put  into  a  dew-pan, 
with  a  ladle-full  of  gravy,  a  little  cullis,  the  truffles,  morells. 

See.  let  them  all  dew  together  with  the  pigeons  ;  when  they 
are  enough,  put  them  into  a  difh,  and  pour  the  ragout  over 
them. 

Pigeons  a  P  Italienne* 

TAKE  fome  young  full-grown  pigeons ;  when  they  are  pick¬ 
ed,  drawn,  and  trufled,  fet  on  a  gridiron  over  a  charcoal  fire, 
lay  on  the  pigeons,  turn  them  round  two  or  three  times,  then 
take  them  off ;  they  fhould  not  be  on  above  two  minutes ;  then 
tie  the  legs  to  the  bodies,  that  they  may  be  round  and  tight; 
take  a  ffew-pan,  lay,  all  over  the  bottom  and  fides  of  it,  force 
dices  of  vea],  and  a  little  ham^  {hake  over  them  a  very  little 
pepper  and  fait,  put  in  fome  blades  of  mace,  and  leaves  of  bafil  ; 
then  put'  in  the  pigeons,  and  ftrew  over  them  fome  coriander 
feeds,  fome  more  pepper  and  fait,  fome  dices  of  lemon  and 
onion,  a  little  garlick,  a  glafs  of  drong  white-wine,  and  half 
the  quantity  of  oil  ;  then  lay  over  them  fome  dices  of  ham  and 
veal  ;  fet  the  pan  over  a  flow  fire.  While  the  pigeons  are  dewing 
prepare  an  Italian  ragout :  —Cut  fome  mudirooms  very  fmall,  and  * 
fome  champignons ;  put  fome  oil  into  a  dew-pan,  and  dir  thefe 
in  with  it ;  add  to  them  a  little  garlick,  and  fome  efchalot,  fet 
th  em  over  the  fire  only  one  minute,  then  pour  in  fome  veal 
gravy,  a  glafs  of  white- wine,  and  fome  offence  of  ham;  let  ail 
thefe  heat  together ;  then  put  in  a  diced  lemon,'  dir  it  about, 
but  let  it  be  hot  through;  feum  od’  the  fat,  then  put  the  ragout 
into  a  dew-pan  well  tinned  ;  take  the  pigeons  out  of  the  pan 
they  were  dewed  in,  and  wipe  them  that  they  may  be  quite  dry; 
then  put  them  into  the  ragout,  fet  them  over  a  gentle  dove 
to  be  made  quite  hot ;  put  them  into  a  difh,  and  fend  them  tQ 
table. 


Po  hr  oil  Pigeons  a  P  It  alienne. 

TAKE  a  couple  of  fine  large  tame  pigeons,  pick  and  draw 
them,  mince  the  livers  very  fmall,  and  the  livers  of  a  couple  of 
fowls  with  them  ;  cut  a  large  onion  very  fmall,  a  fpoonful  of 
chopt  parffey,  and  more  than  an  ounce  of  feraped  bacon ;  mix 

ail 
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all  thefe  together,  and  flew  them  a  little  in  a  fauce-pan,  with  a 
little  veal-gravy  ;  when  they  are  half  done,  divide  it,  and  put 
one  half  into  the  pigeons  ;  put  a  gridiron  over  a  flow  fire,  and 
lay  on  the  pigeons,  let  them  do  very  ftowly ;  when  they  are 
near  enough,  put  them  clofer  to  the  fire,  to  colour  them.  For 
fauce — put  a  little  gravy  into  a  fauce-pan,  cut  a  clove  of  gar¬ 
lic  very  fmall,  and  let  it  boil ;  then  put  in  a  glafs  of  oil,  and  a 
fpoonfui  of  lemon-juice;  when  it  is  hot,  thicken  it  with  a  piece 
of  butter  rolled  in  flower;  when  the  pigeons  are  enough,  lay 
them  in  the  difh,  and  pour  the  fauce  over  them. 

Pigeons  a-la-Partare ,  with  cold  Sauce. 

SINGE  the  pigeons,  and  trufs  them  as  for  boiling,  beat 
them  quite  flat  with  a  cleaver,  but  their  fkin  mu  ft  not  be  broke 
on  the  back  or  breaft  ;  feafon  them  with  pepper,  fait,  cloves, 
and  mace,  dip  them  in  melted  butter,  then  in  grated  bread ; 
lay  them  upon  a  gridiron  and  turn  them  often  ;  if  the  fire  is 
not  very  clear,  lay  them  upon  a  fheet  of  writing-paper  but¬ 
tered,  to  keep  them  from  being  fmoaked.  P*or  fauce — take 
a  piece  of  onion  or  an  efchalot,  an  anchovy,  and  two  fpoonfuls 
of  pickled  cucumbers,  capers,  and  muftirooms,  mince  thefe  very 
fmall,  each  by  itfclf ;  add  a  little  fait,  pepper,  five  or  fix  fpoon¬ 
fuls  of  oil,  a  fpoonfui  of  water,  the  juice  of  a  lemon  ;  mix  thefe, 
well  together,  with  a  fpoonfui  of  muftard  ;  pour  this  fauce  cold 
into  the  difh  :  when  the  pigeons  are  broiled,  lay  them  upon  it. 

1 

Pigeons  baked. 

SEASON  them  with  pepper  and  fait,  put  a  bit  of  butter 
into  each,  pour  over  them  the  following  batter-three  eggs, 
two  fpoonfuls  of  flower,  half  a  pint  of  milk,  a  little  fait. 

[Cold  pigeons  fried.  See  Chicken.] 

[Pigeons  with  a  ragout  of  oyfters.  See  Chicken,  omitting 
the  fluffing.] 

Pigeons  in  Pimlico . 

PARBOIL  the  livers,  bruife  them,  with  fome  of  the  fat 
and  lean  of  ham  or  bacon,  fome  muftirooms,  truffles,  parfley, 
and  fweet  herbs,  beaten  mace,  pepper,  and  fait;  beat  thefe  all 
together  very  fine,  and  mix  them  with  the  yolks  of  eggs ;  fluff 
the  pigeons,  then  roll  them  in  a  thin  flice  of  veal,  over  that  a 
thin  flice  of  bacon ;  wrap  them  up  in  writing-paper,  put  them 
upon  a  fmall  fpit  and  roaft  them  ;  make  for  them  a  ragout  of 
truffles,  morells,  muftirooms,  and  parfley  cut  fmall  ;  put  them 

into  a  fauce-pan,  with  fome  rich  veal-gravy,  and  a  piece  of 

butter 


268  THE  LADY’S  ASSISTANT. 

butter  rolled  in  flower  to  thicken  it ;  the  pigeons  will  take  near 
an  hour’s  roafting,  bafle  them  while  they  are  doing ;  when  they 
are  enough,  take  them  up,  and  pour  the  ragout  over  them  ;  leave 
fome  of  the  forced-meat,  mix  it  with  fome  milk  or  cream,  and 
put  it  into  little  hollow  bits  of  puff-pafte  for  patties  j  bakethem? 
and  lay  them  round  the  pigeons. 

Pigeons  in  Difguife . 

DRAW  and  trufs  them,  feafon  them  with  pepper  apd  fait ; 
make  a  nice  pu£F~pafte,  and  roll  each  pigeon  in  a  piece  of  it, 
tie  them  in  a  cloth,  and  take  care  the  patte  does  not  break  ; 
boil  them  in  a  great  deal  of  water;  they  will  take  an  hour  and 
a  half  boiling;  take  great  care,  when  they  are  untied,  they  do 
not  break ;  put  them  into  a  difh,  and  pour  a  little  good  gravy 
to  them. 

A  Bifque  of  Pigeons . 

TAKE  fome  very  ftrong  gravy,  fuch  as  is  made  for  foup  de 
fante  ;  put  a  good  quantity  of  this  over  the  fire,  cut  into  it  the 
crufls  of  two  French  rolls  ;  let  it  boil  together  fome  time,  then 
pour  in  a  quart  of  rich  veal-gravy,  boil  it  all  up  together  ; 
when  the  bread  is  foft,  pour  it  into  a  fieve,  put  under  it  a  large 
pan,  rub  the  bread  through  the  fieve  with  the  back  of  a  fpoon  ; 
boil  eight  fquab  pigeons  very  tender;  take  alfo  fifteen  or  twenty 
cocks-combs,  blanch  them  in  warm  water,  boil  them  with  the 
pigeons  in  good  broth  ;  the  cocks-combs  muft  boil  half  an  houf 
longer  than  the  pigeons  ;  while  they  are  doing,  blanch  a  fweet- 
bread,  and  cut  it  into  fmall  pieces  like  dice  ;  cut  alfo  a  few 
very  fmall  cocks-combs,  and  fry  them  together  in  fome  butter, 
let  them  be  a  fine  brown,  lay  fome  of  the  largefl  cocks-combs 
round  the  rim  of  a  large  foup  difh  ;  warm  the  bread  and  gravy, 
pour  it  into  the  difh,  lay  in  the  pigeons,  let  them  be  quite  hot ; 
lay  the  cocks-combs  and  fweetbreads  on  the  top.  It  is  aq  elev- 
gant  difh. 

A  Pupton  of  Pigeons. 

T  AKE  fome  fquab  pigeons,  when  they  are  picked  and  drawn, 
make  a  large  quantity  of  good  forced-meat,  roll  a  piece  out  flat, 
and  lay  it  in  the  bottom  of  a  difh,  but  firft  butter  the  difh  well  ; 
cut  thin  flices  of  bacon  and  lay  over  the  forced-meat ;  then  put 
in  the  pigeons,  let  them  lie  clofe,  but  not  one  upon  the  other :  upon 
the  pigeons,  and  between  them,  lay  cocks-combs,  palates  boiled 
tender,  a  fweetbread  parboiled  and  cut  into  pieces,  and  over  thefe 
lay  fome  tops  of  afparagus  cut  fmall,  fome  mufhrooms,  and 
fome  yolks  of  eggs  boiled  hard ;  when  the  difh  is  full,  roll  out 

another 
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another  piece  of  forced-meat,  and  cover  it  entirely;  bake  it; 
when  it  is  done,  turn  it  into  another  difli,  and  pour  round  it 
fome  very  rich  gravy. 

To  jug  Pigeons, 

WHEN  the  pigeons  are  picked  and  drawn,  let  a  little  water 
juft  run  through  them;  parboil  the  livers,  and  bruife  them 
with  the  back  of  a  fpoon  ;  mix  with  them  fome  pepper,  fait, 
grated  nutmeg,  lemon-peel,  and  parfiey  ihred  very  fine;  mix 
with  them  as  much  fuet  as  liver,  cut  very  fmall,  and  the  yolks 
of  two  eggs  boiled  hard  and  cut  very  fine;  mix  thefe  toge¬ 
ther  with  raw  eggs,  and  ftuft'  the  pigeons,  tie  up  the  necks  and 
vents  ;  dip  the  pigeons  in  water,  then  feafon  them  with  pepper 
and  fait;  lay  them  in  the  jug,  with  two  or  three  pieces  of 
celery  ;  ftop  them  very  clofe,  that  no  fteam  may  come  out ;  fet 
them  in  a  kettle  of  cold  water,  lay  a  tile  on  the  top  of  the  jug, 
let  it  boil  three  hours ;  take  them  out,  put  them  into  a  dilh  ; 
take  out  the  celery,  and  put  in  a  piece  of  butter  rolled  in 
flower,  fhake  it  round  till  thick,  and  pour  it  over  the 
pigeons. 

Pigeons  in  Jelly . 

THEY  are  done  in  the  fame  manner  as  chickens. 

Potted  Pigeons . 

SEASON  them  very  high  with  pepper  and  fait,  put  them 
into  a  pot  with  butter  in  lumps,  bake  them;  pour  off  the  fat 
and  gravy  ;  when  it  is  cold  take  the  butter  from  the  top,  put 
more  to  it ;  clarify  it,  pour  it  over  the  pigeons  put  fingly  into  a 
pot,  with  a  little  more  feafoning  added  to  them. 

Another  way . 

BONE  the  pigeons,  turn  them  infide  out,  rub  them  with  a 
little  falt-petre  ;  let  them  lie  four  days  ;  feafon  them  very  high 
with  pepper  and  fait,  a  little  pounded  mace  ;  turn  them  again, 
put  them  clofe  into  the  pot,  leaving  a  vacancy  in  the  middle  of 
the  pot;  bake  them  ;  pour  off  all  the  gravy,  prefs  the  pigeons 
tight  together,  pour  over  clarified  butter;  let  them  ftand  in  a 
cool  place  three  or  four  days  before  they  are  wanted.  Do  feveral 
in  a  pot. 

To  pickle  Pigeons. 

BONE  the  pigeons,  take  the  meat  of  fome  of  them,  and 
fkin  it,  beat  it  in  a  mortar,  and  add  to  it  a  little  beaten  mace, 
fome  pepper,  fait,  thyme,  and  parfley  cut  final],  fome  long 
flips  of  fat  bacon  ;  roil  all  thefe  together,  fluff  fome  of  the 

pigeons 
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pigeons  which  are  boned  with  it ;  then  take  fome  of  the  livers9 
bruife  them  with  a  fpoon,  and  feafon  them  with  the  fame  fort 
of  feafoning  that  was  ufed  before  with  the  meat,  adding  a  little 
more  thyme  cut  fmall  ;  fluff  fome  of  the  pigeons  with  this,  and 
the  remainder  with  pepper,  fait,  and  parfley  cut  fmall,  or 
oyfters,  but  they  muff  be  parboiled  fir  ft  ;  put  on  the  fire  in  a 
fauce-pan  liquor  enough  to  cover  the  pigeons,  made  of  white 
wine  and  water,  an  equal  quantity,  and  one  quarter  of  vine¬ 
gar,  with  fome  whole  pepper,  mace,  fait,  and  a  little  nutmeg  ; 
when  thefe  boil  put  in  the  pigeons,  let  them  boil  half  an  hour  ; 
then  take  them  out,  and  let  them  lie  till  they  are  cold  j  if  the 
liquor  they  were  boiled  in  is  not  feaibned  high  enough,  add  to’ 
it  fome  more  beaten  pepper  and  vinegar ;  when  it  is  cold  put 
the  vinegar  into  it  5  let  them  lie  two  or  three  days,  and  they 
will  be  fit  for  ufe. 

U  AILS. 

To  choofe  Quails. 

THE  heft  come  from  France  and  Germany,  where  they  are 
fatted,  and  the  fatteft  are  reckoned  the  heft. 

To  roajl  Quails . 

TRUSS  the  quails,  and  make  a  fluffing  for  them  with  beef- 
fuet  and  fweet  herbs  chopped  very  fmall,  feafoned  \Vith  a  little 
fpice  ;  put  them  upon  a  fmall  fpit,  when  they  grow  warm  bafte 
them  with  water  and  fait,  then  drudge  them  and  bafte  them 
With  butter.  For  fauce — diffolve  an  anchovy  in  good  gravy, 
with  two  or  three  efchalots  cut  very  fine,  and  the  juice  of  a 
Seville  orange  5  lay  fome  fried  bread  crumbs  round  the  difti. 

Another  way. 

HAVE  ready  a  very  clear  fire  ;  put  round  each  quail  a  flice 
©f  bacon,  and  over  that  a  vine-leaf ;  fpit  them,  and  lay  them 
down  at  a  moderate  diflance  from  the  fire,  for  if  they  are  too 
near,  it  fpoils  them,  and  if  they  are  kept  too  far  off,  they  never 
have  their  right  flavour.  Sauce—the  feme  as  above-men¬ 
tioned. 

To  rcaft  Fieldfares . 

WHEN  they  are  picked  and  drawn,  lard  them  with  bacon, 
put  a  paper  round  them5  and  lay  them  at  a  diflance  from  the 
fire  5  when  they  are  near  done  take  off  the  paper,  and  let  them 
be  of  a  fine  brown.  Sauce— gravy  or  melted  butter. 
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PLOVERS.  ‘ 

"  To  choofe  Plovers. 

WHEN  new,  they  are  limber- footed :  when  fat,  they  feel 
hard  at  the  vent;  when  lean,  they  feel  thin  in  the  vent:  when 
dale,  they  are  dry-footed.  Thefe  birds  will  keep  a  long  time 
fweetc — There  are  three  forts  of  plovers,  the  grey,  green,  and 
b altar d  plover,  or  lapwing. 

To  boil  Plovers. 

ROIL  them  in  good  celery-fauce,  white  or  brown  :  or  they 
may  be  roailed  as  any  other  fowl,  with  good  gravy  in  the  difh. 

The  general  way  of  dr  effing  Plovers  is  as  follows. 

GREEN  plovers  road  like  a  woodcock,  without  drawing ; 
and  the  trail  to  i  un  upon  a  toad  ; — with  good  gravy  for  fauce. 

Grey  plovers fhould  bedewed. — Make  a  forced-meat  with  the 
yolks  of  two  hard  eggs  brulfed,  fome  marrow  cut  fine,  arti¬ 
choke  bottoms  cut  final],  and  fweet  herbs,  ieafoned  with  pep¬ 
per,  fait,  and  nutmeg:  duff  the  birds,  then  put  them  into  a 
fauce-pan  with  lome  good  gravy  (jud  enough  to  cover  them)  a 
glafs  of  white  wine,  and  a  blade  of  mace  ;  cover  them  clofe,  and 
let  them  dew  very  foftiy  till  they  are  tender  ;  then  take  up  the 
plovers,  lay  them  into  a  difh,  keep  them  hot ;  put  a  piece  of 
butter  rolled  in  flower  to  thicken  the  fauce ;  let  it  boil  till 
fmooth  ;  fqueeze  into  it  a  little  lemon  ;  fcum  it  clean,  and  pour 
it  over  them. 

To  drefs  Ruffs  and  Reifs. 

THEY  come  from  Lincolnfhire,  They  may  be  fatted  like 
chickens,  with  bread,  milk,  and  fugar :  they  feed  very  fad,  and 
will  die  with  fat  if  not  killed  in  time.  Draw  and  trufs  them 
crofs-iegged  like  fnipes;  road  them.  For  fauce — good  gravy 
thickened  with  butter,  and  a  toad  under  them. 

T 0  few  Larks  or  any  other  fmall  Birds. 

TAKE  fome  larks  :  Vyhen  they  are  drawn,  put  them  into  a 
dew-pan  to  fome  melted  butter  or  bacon,  an  onion  duck  with* 
cloves,  fome  muflirooms,  and  fome  livers  of  fowls  ;  tofs  them 
all  together,  with  a  little  flower  ;  moiden  them  with  fome 
gravy  ;  and  when  a  little  waded,  beat  an  egg  in  a  little  cream 
or  milk,  with  fome  parfley  cut  fmall  amongd  it;  pour  it  into 
a  dew-pan  ;  dir  it  round,  but  do  not  let  it  boil ;  fqueeze  a 
lemon  into  it,  *  * 
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To  roafl  Larks . 

LET  them  be  put  upon  a  fmall  bird-fpit:  they  will  takd 
fifteen  minutes  :  fry  fome  crumbs  of  bread,  and  drew  all  over 
them.  For  fauce— -plain  butter  in  a  boat. 

Larks  a-la-Franfoife. 

TRUSS  them  with  the  legs  acrofs,  and  put  a  fage-leaf  over 
their  breads  ;  put  them  upon  a  long  thin  (hewer;  between  every 
lark  put  a  piece  of  thin  bacon  ;  then  tie  the  (kewer  to  a  fpit, 
and  road  them  at  a  brifk  clear  fire:  bade  them  with  butter,  and 
drew  over  them  fome  crumbs  of  bread  mixed  with  flower  :  fry 
fome  bread  crumbs  of  a  fine  brown  in  butter ;  lay  the  larks 
round  the  difh,  the  bread  crumbs  in  the  middle. 

J^arks  larded  * 

WHEN  the  larks  are  trufled,  cut  fome  pieces  of  bacon 
larger  every  way  than  a  lark;  fpit  them  upon  a  (kewer  (as  before 
dire&ed)  with  one  of  thefe  bards  between  every  one  of  them: 
when  they  are  near  done,  throw  over  them  fome  bread  crumbs 
and  a  little  fait.  For  fauce — bread-fauce  and  plain  butter. 

A  Ragout  of  Larks . 

FRY  them,  with  an  onion  duck  with  cloves,  a  few  truffles, 
and  mudirooms  ;  pour  off  the  fat ;  fliake  over  the  larks,  &c.  a 
little  flower ;  put  to  them  fome  good  gravy ;  dew  them  till 
enough  ;  if  there  is  any  fat,  fcum  it  off :  add  chopped  parfley^ 
lemon-juice,  pepper,  and  fait,  if  neceffary. 

Larks  am  Poires . 

PICK  the  larks,  and  trufs  them  as  clofe  as  poflible ;  cut  off 
one  leg  ;  feafon  them  with  pepper  and  fait :  Make  a  forced-meat 
as  follows  : — Take  a  veal  fweetbread,  as  much  diet,  fome  mufh- 
rooms,  and  fome  morells,  a  little  lemon-peel,  and  fome  fweet 
herbs  ;  chop  them  very  fine ;  mix  them  with  the  yolk  of  an 
egg ;  wrap  every  lark  in  fome  of  this  forced-meat,  and  ihape  it 
like  a  pear,  leaving  the  leg  for  the  dalk  ;  wa(h  them  over  with 
the  yolk  of  an  egg,  and  drew  over  them  crumbs  of  bread  ;  bake 
them  in  a  gentle  oven  of  a  fine  brown,  and  ferve  them  without 
fauce. 

Larks  in  Jelly . 

PUT  feveral  into  the  jelly  in  what  manner  is  agreeable, 

*  The  French  cooks  brought  in  the  term  barded;  they  call  a  thin  flat  flice  of 
bacon  fit  to  wrap  round  any  thing,  a  bard  of  bacon, 

9  taking 
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taking  care  they  lie  feparate.  Any  fmall  birds  may  be  done 
this  way. 

T 0  roaft  Ortolans ; 

LET  them  be  picked  and  finged,  but  not  drawn,  put  them 
upon  fkewers  with  bacon  round  them  ;  tie  them  to  the  fpit ; 
when  they  are  enough,  ftrew  over  them  grated  bread. 

Another  way. 

SOME  fpit  them  fide-ways,  with  a  bay-leaf  between,  and 
lay  fried  crumbs  of  bread  round  the  dilh, 

To  pot  Mo  or -game. 

SEASON  them  with  pepper,  fait,  and  pounded  cloves, 
rubbing  it  thoroughly  in  the  infide ;  roaft  them  quite  enough  : 
when  cold  put  them  into  potting  pots,  ftrewing  over  more 
jfeafoning  ;  pour  on  clarified  butter ;  leave  the  heads  out. 
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To  drefs  Eggs ,  &c. 

N  a  common  way,  boil  them.— Or  poach  them,  and  ferve 
them  on  a  buttered  toaft,  or  on  ftewed  fpinach  or  forrel. 

Or,  with  Saufages. 

FRY  fome  faufages,  and  after  them  a  dice  of  bread  ;  lay  the 
faufages  on  it,  with  a  poached  egg  between  each  link :  if  the 
toaft  is  too  ftrong  fried,  butter  it  a  little. 

Or,  with  Artichoke  Bottoms . 

BOIL  the  bottoms  ;  lay  a  hard  yolk  of  egg  in  each  bottom  $ 
melted  butter  poured  over. 

Buttered  Eggs. 

TAKE  yolks  and  whites,  fet  them  over  the  fire  with  a  bit  of 
butter,  a  little  pepper  and  fait ;  ftir  them  a  minute  or  two  5 
when  they  grow  thickiftu  and  a  little  turned  in  fmall  lumps, 
pour  them  on  a  buttered  toaft. 

A  FricnJJee  of  Eggs. 

BOIL  them  pretty  hard,  fiice  them  $  take  a  little  veal-gravy, 

T  a  little 
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a  little  cream  and  flower,  a  bit  of  butter,  nutmeg,  fait,  pepper, 
chopped  parfley,  and  a  few  pickled  mulhrooms  ;  boil  this  up  ; 
pour  it  over  the  eggs  ;  a  hard  yolk  laid  in  the  middle  of  the 
difh ;  toafted  fippets. 

A  Ragout  of  Eggs . 

BOIL  ten  or  twelve  eggs  hard  ;  put  them  into  cold  water, 
let  them  lie  a  little,  they  peel  the  better  ;  {hell  them  carefully, 
cut  the  whites  length-ways  with  a  fmall  knife,  fo  that  they 
may  be  neatly  halved,  the  yolks  left  whole  ;  cut  a  few  truffles 
and  morells  in  pieces,  boil  them  in  a  few  fpoonfuls  of  water ; 
take  a  little  of  this  liquor,  fome  gravy,  chopped  parfley,  pep¬ 
per,  fait,  and  nutmeg,  a  little  catchup,  a  few  fmall  pickled 
muihrooms ;  thicken  the  fauce  with  a  little  flower ;  boil  it 
up  with  the  chopped  truffles  and  morells ;  fill  the  whites  of  the 
eggs  with  crumbs  of  bread  crifped,  heap  them  high ;  lay  the 
yolks  between,  pour  over  the  fauce.  If  there  is  no  gravy,  they 
will  do  without. 

Eggs  fried . 

BOIL  fome  eggs  hard,  flice  them,  fry  them  quick  in  butter; 
take  them  out  with  a  flice,  lay  them  before  the  fire  ;  pour  the 
fat  out  of  the  pan,  fhake  in  fome  flower,  young  onions,  or 
efchalot  chopped,  a  little  beef-broth,  pepper,  fait,  grated  nut¬ 
meg,  and  a  little  lemon-peel  ;  boil  this  up;  if  not  thick  enough, 
ftir  in  a  bit  of  butter  mixed  with  flower ;  pour  the  fauce  over 
the  eggs. 

Eggs  with  Cucumbers . 

PEEL  fome  cucumbers ;  cut  them  in  half,  take  out  the 
feeds,  flice  them  and  fome  onion,  fteep  them  in  fait  and  vinegar 
an  hour,  dry  and  fry  them  ;  when  a  little  brown  flower  them  ; 
put  to  them  fome  good  gravy,  let  them  flew  ;  the  fauce  muft 
not  be  thin  ;  if  not  tart  enough,  add  a  little  lemon-juice,  and 
pepper  and  fait,  if  wanted  ;  poach  or  fry  fome  eggs,  then  cut 
the  whites  neatly  round,  ferve  them  on  the  cucumbers. 

N.  B.  Eggs  may  be  ferved  in  the  fame  manner,  with  Hewed 
celery,  peafe,  lettuce,  afparagus,  endive,  or  any  other  roots  ; 
or  with  a  ragout  of  muihrooms. 

A  Fri coffee  of  Eggs ,  with  Onions  and  Mufhrooms. 

BOIL  them  hard ;  take  the  yolks  out  whole,  cut  the  whites 
in  flips,  and  fome  onjon  and  muihrooms,  fry  the  onion  and 
muihrooms ;  throw  in  the  whites,  turn  them  about  a  little  $  if 
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any  fat  pour  it  off ;  flower  the  onion,  &c.  put  to  it  a  little  good 
gravy,  boil  this  up,  add  pepper  and  fait,  and  the  yolks. 

Eggs  a  la-T ripe. 

TAKE  eight  eggs,  boil  them  hard,  dip  them  in  cold  water, 
and  take  off  the  fhells  ;  cut  them  into  four  quarters  ;  put  a  little 
butter  into  a  dew- pan,  let  it  melt,  (hake  in  a  little  flower ; 
dir  it  with  a  fpoon,  then  put  in  the  eggs,  throw  a  little  grated 
nutmeg  all  over,  a  little  fuet,  a  great  deal  of  pailley  cut  imall; 
fhake  the  pan  round,  pour  in  a  little  cream,  turn  the  pan  round 
carefully  that  the  eggs  do  not  break.  When  the  fauce  is  thick; 
and  fine,  take  up  the  eggs,  and  pour  the  fauce  ail  over  them* 

Eggs  a -l a- Mode  de  Portugal. 

TAKE  a  couple  of  large  lemons,  drain  the  juice  through  a 
fieve  into  an  earthen  pipkin,  add  to  this  a  tea-fpoonful  of  baf- 
ket-falt,  and  two  ounces  of  very  fine  fugar ;  fet  it  over  the 
lire,  and  when  it  boils  break  into  it  four  eggs ;  dir  them  with  a 
filver  fpoon  till  they  will  not  dick  to  the  fauce-pan,  which  is  a 
fign  that  they  are  enough ;  pour  them  into  a  foup-plate,  and 
drew  over  them  a  little  very  fine  fugar  ;  heat  a  falamander  red- 
hot  and  hold  over  them,  which  will  glofs  them,  and  they  will 
look  well. 

To  force  Eggs. 

TAKE  two  cabbage-lettuces,  fcald  them  in  water,  with  a 
few  mujfhrooms,  parfiey,  forrel,  and  chervil,  then  chop  them 
Very  final!,  with  the  yolks  of  hard  eggs ;  feafon  them  with  fait 
and  nutmeg,  then  flew  them  in  butter :  when  they  are  enough, 
put  in  a  little  cream,  and  pour  them  into  the  bottom  of  a  difh  : 
take  the  whites  and  chop  them  very  fine,  with  nutmeg,  fait, 
and  parfiey  j  lay  this  round  the  difh,  and  a  hot  falamander  over 
the  difh. 

Lettuce  and  Eggs. 

TAKE  two  cabbage-lettuces  and  fcald  them,  flice  them,  and 
tofs  them  in  a  fauce-pan  with  a  piece  of  butter,  feafon  them 
with  pepper,  fait,  and  a  little  nutmeg  5  let  them  dew  half  an 
hour,  chop  them  well  together:  when  they  are  enough,  lay 
them  in  the  difh.  Fry  fome  eggs  nicely  in  butter,  and  lay  upon 
them: 

To  make  Egg  Balls. 

TAKE  a  large,  deep  frying-pan,  put  into  it  three  pints  of 
clarified  butter,  make  it  boiling  hot,  dir  it  with  a  dick  till  it 
runs  round  very  quick,  then  break  an  egg  into  the  middle  of 
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it,  and  tarn  it  round  with  a  ftick,  till  it  is  as  hard  as  a  poached 
egg  ;  the  whirling  round  of  the  butter  will  make  it  as  round  as 
a  hall  x  then  take,  it  up  with  a  flice,  and  put  it  on  a  difh  before 
the  fire  ;  they  will  keep  hot  half  an  hour,  and  yet  be  foft :  as 
many  may  be  done  as  are  wanted,  in  the  fame  manner.  They 
are  very  good  with  Hewed  fpinach,  or  any  thing  elfe.( 

Ho  make  a  Dijh  of  Whites  of  Eggs, 

TAKE  the  whites  of  twelve  eggs,  beat  them  up  with  four 
fpoonfuls  of  rofe- water j  fome  grated  'lemon-peel,  and  a  little 
nutmeg  ;  fweeten  them  with  fugar,  mix  them  well,  boil  them 
in  four  bladders  ;  tie  therh  in  the  ftiapeof  an  egg,  and  boil  them 
hard,  they  will  take  half  an  hour  ;  lay  them  in  a  difh  ;  when 
cold,  mix  half  a  pint  of  thick  cream,  a  gill  of  mountain,  and 
the  juice  of  half  an  orange  all  together  3  fweeten  it  with  fine 
fugar,  and  pour  it  over  the  eggs. 

Eggs  with  Gravy, 

POAGH  fame  eggs  in  water,  with  a  little  vinegar  in  it;  cut 
the  whites  round  neatly;  lay  the  eggs  in  a  difh;  pour  into  the 
difh  fome  clear  relifhing  gravy. 

Eggs  hafloed, 

BOIL  eggs  hard,  flice  them  ;  fry  an  onion  fliced  in  butter  ; 
-put  in  the  eggs,  a  little  good  gravy,  chopped  parfley,  pepper 3 
and  fait :  ferve  them  hot. 

An  Amiet. 

BEAT  fix  eggs  with  a  little  flower;  put  a  quarter  of  a 
pound  of  butter  into  a  frying-pan  ;  when  the  butter  is  hot,  pouf 
in  the  eggs ;  firew  on  parfley  and  chives  chopped,  pepper,  fait, 
and  nutmeg;  fry  it  brown  on  the  under  fide;  do  not  turn  it, 
but  brown  the  upper  fide  with  a  falamander. 

An  Amiet  of  Afparagus. 

BEAT  fix  or  eight  eggs  with  fome  cream,  cut  the  green 
heads  of  afparagus  about  the  fize  of  peafe,  fir#  boiled  ;  mix 
them  with  the  eggs,  fome  pepper  and  fait ;  fry  this  in  batter^ 
cither  the  fize  of  the  pan,  of  the  fize  of  fritters. 

Eggs  with  Orange  Juice, 

SQUEEZE  the  juice  of  a  couple  of  large  Seville  ofanges, 
Hrain  it  through  a  fieve,  and  mix  it  with  as  much  water,  and 
a  fpoonful  of  white  wine  3  break  eight  eggs,  beat  up  the  yolks 
3  and 
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$nd  whites  together,  wjth  a  little  fialket-falt,  and  ftir  in  by  de¬ 
grees  the  juice  and  water;  fet  on  a  ftew-pan  with  Tome  rich 
mutton  gravy,  pour  in  the  eggs,  and  keep  flirring  it  well  toge¬ 
ther,  that  it  may  not  thicken  at  the  bottom  or  Tides  of  the  paa  : 
when  they  are  done,  put  them  into  a  frnall  dilh. 

To  pickle  Eggs. 

BOIL  the  eggs  very  hard  ;  peel  them,  and  put  them  into 
cold  water,  {hitting  them  till  they  are  cold.  Make  a  pickle 
of  white -wine  vinegar,  a  blade  of  mace,  a  bunch  of  fweet 
herbs,  and  a  little  whole  pepper;  take  the  eggs  out  of  the 
water,  and  put.  them  immediately  into  the  pickle,  Wjiich  muff 
be  ho:  ;  it ir  tnem  a  good  while,  that  they  may  look,  all  alike; 
untie  the  herbs,  and  ipread  them  over  the  top  of  the  pot,  but 
cover  them  with  nothing  elfe  till  they  are  turned  brown:  they1 
Will  be  fir  to  eat  in. nine  or  ten  davs.  y 

Bruife  home  cochineal  ;  tie  it  up  in  a  rag  ;  dip  it  in  the  vine¬ 
gar,  and  fqueeze  it  gently  ever  the  egg,  and  then  let  the  rag 
lie  in  the  pickle.  This  is  a  great  addition. 


/ 


RABBITS. 


TH  E  rules 
Hares. 


To  choofe  Rabbits. 

are  the  fame  for  choofing  Rabbits  as 


T 0  boil  Rabbits. 

BEFORE  they  are  boiled,  hold  the  heads  for  a  few  mi¬ 
nutes  in  a  fauce-pan  of  water  that  is  boiling,  which  will  pre¬ 
vent  the  difagreeable  appearance  they  otherwife  have  on  cutting 
up;  then  boil  them  half  an  hour  or  thereabouts,  according  to 
their  fize. — Onion  Luce,  or  parfiey  and  butter,  the  liver  Hired 
and  mixed  with  it.  n 


To  roafl  Rabbits. 

THEY  will  take  twenty  minutes  or  half  an  hour,  according 
to  the  fize  ;  hold  the  heads  for  a  few  minutes  in  boiling  water 
before  they  are  laid  down.  For  fauce — parfiey  and  butter,  with 
the  liver  parboiled  and  {bred :  but  they  are  bed  fluffed  with 
chopped  luet,  the  liver  parboiled  and  bruifed,  bread  crumbs, 
grated:  bread,  arid  a  little  lemon-peel,  chopped  parfiey  and 
...  T  3  fweet 
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fweet  herbs,  yolk  of  egg  mixed,  pepper,  fait,  and  nutmeg; 
gravy  in  the  difh. 

Rabbits  collared ,  with  Afpic  Sauce. 

BON£  two  or  four  fmajl  rabbits,  leaving  the  heads  entire  5 
make  a  forced-meat  with  bits  ot  the  rabbits  that  come  from  the 
bones,  &c.  a  little  efchalot,  a  bit  of  butter,  a  little  fcraped 
bacon,  pepper,  fait,  parfley  chopped,  grated  lemon-peel,  the 
crumb  of  a  french  roll,  a  little  cream,  yolks  of  eggs,  nutmeg ; 
lay  this  over  the  rabbits,  roll  them  up  to  the  head,  fkewer  them, 
take  care  to  keep  in  the  forced-meat  at  the  ends;  lay  a  flice  or 
two  of  btef  at  the  bottom  of  a  veffel  of  a  proper  fize ;  put  in 
the  rabbits,  lay  over  them  fome  thin  flices  of  bacon,  not  too 
fat,  a  bit  of  veal,  the  rabbit  bones,  an  onion  ftuck  with  cloves, 
a  carrot,  a  nice  of  lemon,  a  bunch  of  fweet  herbs,  fome  whole 
pepper,  a  glafs  of  Madeira,  fome  W2rm  water ;  Hew  them 
gentlv  in  this  an  hour  and  a  half;  take  them  up,  {train  and 
feum  the  fauce ;  take  a  Sufficient  quantity  of  ic,  and  if  there  is 
any  cullis,  adu  a  ladiehill ;  efchalot,  taragon^  pimpernel,  a  very 
little  thyme  and  marjoram,  a  little  parfley,  a  few  frefh  or 
pickled  mufhrooms,  all  chopped,  the  herbs  fine  ;  fait,  chyan  : 
wipe  the  rabbits  clean;  pour  the  fauce  over  them,  with  what 
orange  or  lemon-juice  is  agreeable, 

[Rabbits  fricaCeed' white.  See  Chicken,  omitting  the  pickled 
tnufhrooms.j 

[Rabbits  fricafleed  brown,  See  Chicken. 

Rabbits  pulled . 

HALF  boil  them,  with  an  onion,  a  little  whole  pepper,  a 
bunch  of  fweet-herbs,  a  piece  of  lemon-peel ;  pull  the  flefh 
into  flakes  ;  put  to  it  a  little  of  the  liquor,  a  piece  of  butter 
mixed  with  flower,  pepper,  fait,  nutmeg,  chopped  parfley, 
the  liver  boiled  and  bruifed  ;  boil  this  up,  ihaking  it  round. 

Rortuguefe  Rabbits . 

TAKE  a  couple  of  rabbits,  cut  off  their  heads,  turn  the 
backs  upwards,  the  two  legs  {tripped  to  the  end,  and  trufled 
with  two  ikewers  like  chickens,  the  wings  turned  like  the  pinions 
of  a  chicken ;  lard  and  roaft  them  with  good  gravy  :  if  they 
are  boiled,  they  fhculd  not  be  larded,  but  fent  to  table  with 
bacon  or  greens,  or  celery  fauce. 


Rabbits 
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Rabbits  in  Cajferole. 

TAKE  a  couple  of  rabbits,  divide  them  into  quarters,  flower 
them  if  they  are  not  larded,  and  fry  them  in  butter  ;  then  put 
them  into  a  ftew-pan,  with  fome  good  gravy,  a  glafs  of  white 
wine  ;  feafon  them  with  pepper  and  fait,  a  bunch  of  fweet herbs; 
cover  them  down  clofe,  and  let  them  flew  till  tender,  then 
take  up  the  rabbits  ;  ftrain  off  the  fauce,  thicken  it  with  butter 
and  flower,  and  pour  it  over  them. 

Rabbits  Surprize. 

TAKE  two  young  rabbits  and  roaft  them,  cut  their  heads 
off  very  clofe  to  the  fhoulders  ;  take  off  all  the  meat  from  the 
back,  cut  it  into  fmall  pieces  ;  take  forne  milk  thickened  with 
a  piece  of  butter  rolled  in  flower,  a  little  nutmeg,  and  fome 
fait ;  put  in  the  rabbits,  and  let  them  flew  fix  or  eight  minutes, 
till  the  fauce  is  as  thick  cream;  make  a  forced-meat  with  a  pound 
of  veal,  as  much  fuet,  an  equal  quantity  of  bread-crumbs,  two 
anchovies,  fome  grated  lemon-peel,  a  little  thyme,  and  a  grated 
nutmeg  ;  let  the  veal  and  fuet  be  firft  chopped,  and  then  beat 
in  a  mortar,  then  let  it  all  be  mixed  together,  with  the  yolks  of 
two  eggs  ;  place  it  round  the  rabbits,  leaving  each  fide  of  the 
back-bone  open,  to  put  the  meat  in  which  was  cut  off ;  lay  in 
the  meat,  and  fmooth  it  over  with  a  raw  egg ;  make  it  fquare 
at  both  ends,  and  butter  a  difh  or  a  mazarine,  and  put  them 
upon  it  carefully  ;  bake  them  three  hours,  let  them  be  of  a  fine 
brown  ;  put  them  into  a  difh,  and  pour  over  them  gravy  thick¬ 
ened  with  butter  ;  fqueeze  in  the  juice  of  a  lemon. 


OLIOS  were  an  invention  of  the  Spaniards,  and  their  re¬ 
ceipts  for  them  are  far  better  than  thofe  of  the  French: 
and  this  which  follows  is  the  beft  of  them. 


Spanifh  Olio . 

TAKE  fome  griftles  from  a  breaft  of  veal,  from  a  brifket  of 
beef,  and  from  a  breaft  of  mutton  ;  fome  fheep’s  rumps  cut  in 
pieces  ;  they  muft  all  be  about  the  bignefs  of  a  finger  ;  take 
alfo  five  pounds  of  beef  fteaks,  and  put  them  into  a  ftewing- 
pot,  with  a  quantity  of  ftrong  beef-broth,  a  bunch  of  leeks,  a 

T  4  large 
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large  bunch  of  celery  picked  very  clean  :  they  muft  ftew  till 
the  rumps  and  gri  files  are  tender;  then  put  in  two  pigeons,  a 
brace  of  partridges,  two  pair  of  hog’s  feet  and  ears,  the  knuckle 
end  of  a  nam,  half  of  a  fine  white-cabbage,  fome  pepper, 
fait,  a  bunch  of  fweet  fiafil,  a  couple  of  onions,  and  fome 
cloves  ;  cover  thefe  over  with  fome  beef  fteaks  cut  thick,  and 
oyer  them  fome  veal  cut  into  {leaks;  pour  a  little  frefh  broth 
up  n  them,  and  leave  them  to  flew  over  a  gentle  fire :  let  the 
whole  flew  till  the  liquor  is  evaporated,  and  the  ingredients 
begin  to  flick  at  the  bottom,  then  put  in  fome  more  broth  : 
while  thefe  are  flewing,  fet  on  fome  large  peafe,  that  have  been 
king.  foj  four-and- twenty  hours  in  water  ;  fet  thefe  on  to  boil 
me  gravy.  The  Spaniards  ufe  a  particular  fort  of  peafe, 
Garavances;  they  are  large  and  not  unlike  our  grey- 
,  .  -be  but  if  there  are  not  to  be  had,  any  large  peafe  will  do  : 

n  :■  muft  be  boiled '  very  tender,  and  be  ready  when  the  olio 
•is,  As  the  broth  boils  away,  put  in  fome  more,  which  muft 
boil  a  qua.- rer  of  an  hour ;  f'eafon  the  olio., to.  the  palate  with 
pc:;,'-  and  fait;  have  ready  a  large  foup-difh,  take  out  the 
Kgiedients  one  bv  one  lay  them  in  the  difh  ;  the  grift les  and 
the  roots  rriuf  be  difperfed  in  different  parts  among  the  other 
things;  then  pour  over  them  the  peafe  and  then  gravy,  and 
then  put  in  a  pioper  quantity  of  fhe  gravy.  It  is  not  to  be  eat 
as  a  foup,  but  as  olio;  the  ingredients  to  be  eaten  in  prefert:  ce 
to  the  liquor  Thofe  that  like  the  foup  rnay  have  it  in  a  baion, 
with  toalted  bread. 

,  .  i  - 1 

A  French  Olio . 

TAKE  five  pounds  of  freaks,  cut  very  thick,  from  the  leg 
of  mu, ton  piece  of  beef,  put  them  into  a  deep  flew- pan  ;  add 
to  them  five  pounds  of  veal  (any  part  will  do)  and  a  leg  of 
mutton  of  fix  or  feven  pounds,  it  muft  be  ikinned  and  the  fat 
taken  off ;  cover  it  down  very  clofe,  and  fet  it  over  a  ftove  with 
a  moderate  fire,  let  it  fland  till  'the  gravy  begins  to  run  ;  flir  up 
the  fine,  and  let  it  fland  till  the  meat  begins  to  flick  to  the  pan, 
but  not  longer,  as  it  muft  not  be  too  brown  ;  pour  a  Iktle  beef 
gravy  into  it,  and  fiir  it  about ;  when  it  is  all  well  mixed,  put 
it  into  a  pot.  fet  it  upon  the  fire,  covered  very  clofe,  but  put  in 
as  much  gravy  as  will  fill  the  pot;  then  take  a  dozen  carrots, 
nine  parfnips,  eight  onions,  and  half  a  dozen  turnips  ;  put 
thefe  into  the  por,  with  a  bunch  of  leeks,  a  bundle  of  celery, 
and  a  handful  cf  mignonette  ;  let  thefe  boil  well  together,  and 
the 


n  put  in  a  fowl,  a  tuikey,  and  a  brace  of  pigeons;  add  two 

pounds 
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pounds  of  ham,  cut  in  thick  ilices  ;  keep  it  boiling,  and  as  the 
jfcum  rifes,  take  it  off  very  dean  :  while  thefe  are  doing,  take 
four  French  rolls  rafped,  pare  off  the  crufts,  and  put  them 
into  a  ftew-pan  with  a  little  of  the  olio  liquor ;  when  they  are 
Xoft,  put  them  into  a  tureen  or  a  very  deep  foup-difti ;  pour  in 
the  broth ;  let  there  be  fome  celery  and  fome  of  the  other  roots 
put  in,  with  fome  of  the  beft  pieces  of  the  meat,  and  the 
pigeons  put  in  whole.  This  is  the  plain  French  olio;  but  they 
often  put  in  partridges  to  ftew  in  the  gravy,  and  fometimes 
they  half-roaft  them  before  they  put  them  in. 


To  make  a  Pepper  Pot. 

TO  three  quarts  of  water  put  a  fmall  cabbage,  two  3arp-e 
handfuls  of  fpinach,.a  head  of  lettuce,  two  or  three  onions, 
and  a  little  thyme  ;  cut  them  very  fmall,  and  let  them  ftew 
with  two  pounds  of  mutton,  till  they  are  quite  tender ;  boil 
with  them  fome  little  dumplings  made  of  flower  and  water, 
and  a  piece  of  pork  a  little  falted  :  half  an  hour  before  it  is 
taken  up,  put  in  a  lobfter  or  crab,  picked  very  fmall,  and  clean 
from  the  fuel],  with  a  little  fait  and  chyan  pepper. 


G 


A 


M 


E. 


VENISON; 

CHOOSE  venifon  by  the  fat :  if  the  fat  is  clear,  bright, 
and  thick,  the  clefts  clofe  and  fmooth,  it  is  young ;  but 
a  very  wide  tough  deft  {hews  it  is  old. 

If  venifon  has  been  kept  fome  time,  it  will  firft  change 
at  the  haunches  and  {boulders  :  run  in  a  knife,  and  as  the  fmell 
is  fweet  or  rank,  it  is  new  or  ftale ;  if  tainted,  it  will  look 
greenifti,  or  inclining  to  be  very  black. 

The  Fore  Quarter 

CONTAINS  the  neck,  breaft,  and  Ihoujders, 

The  Hind  Quarter 

CONTAINS  the  haunch,  which  is  the  leg  and  part  of  the 
loin  cut  together. 


The 
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The  Entrails 

ARE  called  the  umbles,  which  are  generally  made  into  sj 
pie. 

To  hell  a  Haunch  or  Neck  of  Venifon . 

RUB  it  with  fait,  and  let’  it  lie  four  or  live  days ;  dower,  and 
boil  it  in  a  cloth :  to  every  pound  of  venifon  allow  a  quarter  of 
an  hour.  For  fauce — boil  fome  colliflowers  in  milk  and  water, 
fome  turnips,  young  cabbages,  and  beet-roots.  Lay  the  venL 
fon  in  the  middle,  and  the  vegetables  round. 

To  rcaft  Venifon. 

WHEN  it  is  fpitied,  put  over  it  a  fheet  of  paper,  then  a  pafte 
of  flower  and  water,  over  that  a  fheet  of  thick  paper  well  tied 
on  :  a  haunch,  if  it  be  large,  will  take  four  hours  ;  a  neck  and 
fhoulder  about  two  hours  and  a  half,  according  to  the  fize  : 
juft  before  it  is  fent  to  table,  take  off  the  papers  and  pafte; 
flower,  and  hafte  it  with  butter.  For  fauce: — gravy  and  fweefc 
fauce  in  feparate  boats. 

To  drefs  a  Breaft  of  Venifon . 

ROAST  it  or  fry  it ;  put  fome  gravy  into  a  ftew-pan,  with 
a  little  flower,  red  wine,  and  currant-jelly,  a  little  lemon- 
juice;  boil  thefe  together;  put  in  the  venifon,  juft  let  it  heat* 
without  boiling. 

To  flew  Venifon. 

TAKE  a  pint  of  good  gravy,  as  much  red  wine,  a  large 
fpoonful  of  currant  jelly  ;  cut  the  venifon  into  flices,  and 
flower  it ;  put  it  with  the  ingredients  into  a  ftew-pan,  let  it 
fimmer  till  tender;  take  up  the  venifon  ;  thicken  the  fauce  with 
a  piece  of  butter  rolled  in  flower,  and  pour  over  the  meat. 

To  fry  Venifon. 

IF  it  is  the  neck  or  bread,  bone  it  ;  if  the  fhoulder,  the 
meat  muft  be  cut  oft'  the  bone  in  flices  :  make  fome  gravy  with 
the  bones ;  then  take  the  meat  and  fry  it  of  a  light-brown, 
take  it  up  and  keep  it  hot  before  the  fire  ;  put  fome  flower  to 
the  butter  in  the  pan,  and  keep  ftirring  it  till  it  is  quite  thick 
and  brown  ;  take  care  it  does  not  burn  ;  ftir  in  half  a  pound  of 
fine  fugar  beat  to  a  powder,  put  in  the  gravy  that  came  from 
the  bones,  and  fome  red  wine ;  make  it  the  thicknefs  of  a 
fine  cream,  fqueeze  in  the  juice  of  a  lemon  ;  warm  the  venifon 
in  it,  put  it  in  the  difh,  and  pour  the  fauce  over  it. 
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T 0  pot  Vent f on . 

POUR  red  wine  over  the  venifon,  and  put  about  a  pound 
C>f  butter  at  top ;  put  a  pafte  over  the  pan,  bake  it  well,  take  it 
clean  from  the  gravy,  beat  it  with  the  butter  that  rifes  to  the 
top,  and  more  if  neceffary,  pepper;  fait,  and  pounded  mace  ;  pot 
it,  fet  it  into  the  oven  for  a  few  minutes ;  pour  over  clarified 
butter. 

To  drefs  the  Umbles  of  Beer . 

TAKE  the  kidneys  of  a  deer,  with  the  fat  of  the  heart; 
feafon  them  with  a  little  pepper,  fait,  and  nutmeg  ;  firfb  fry 
them,  and  then  flew  them  in  fome  good  gravy,  till  they  are 
tender  ;  fqueeze  in  a  little  lemon  :  take  the  fkirts  and  ft uff  them 
with  a  forced-meat  made  with  the  fat  of  the  venifon,  fome  fat 
of  bacon,  grated  bread,  pepper,  mace,  fage  and  onion  chopt 
very  fmall;  mix  it  with  the  yolk  of  an  egg;  when  the  fkirts 
are  fluffed  with  this  forced-meat,  tie  them  to  the  fpit  to  roaft, 
but  firft  lard  them  with  thyme  and  lemon-peel  :  when  they 
are  done,  lay  the  fkirts  in  the  middle  of  the  difhj  the  fricaflee 
round  it. 

HARE  and  LEVERET. 

IN  the  choice  of  a  hare,  both  the  age  and  frefhnefs  are  to 
be  confidered  ;  if  the  claws  are  blunt  and  rugged,  the  ears  dry 
and  tough,  and  the  cleft  wide  and  large,  it  is  old  ;  if  on  the 
contrary  the  claws  are  fmooth  and  fharp,  the  ears  tear  eafily, 
and  the  cleft  in  the  lip  not  much  fpread,  it  is  young.  If  frefh 
and  newly  killed,  the  body  will  be  ftiff,  and  the  flefh  pale ;  if 
the  flefh  is  turning  black,  and  the  body  limber,  it  is  not  new. 
But  a  hare  is  never  bad  till  it  fmells. 

To  know  a  real  leveret:  there  fhould  be  a  knob,  or  fmall 
bone  near  the  foot,  on  its  fore-leg  ;  if  not,  it  muft  be  a  hare. 

To  roaft  a  Hare . 

STUFF  it  with  a  pudding  made  of  bread  crumbs,  chopped 
fiiet,  the  liver  parboiled  and  bruifed,  lemon- peel  grated,  fhred 
parfley,  and  fweet  herbs,  pepper,  fait,  nutmeg,  the  yolks  of 
two  eggs  ;  few  up  the  hare  ;  put  a  quart  of  fmall  beer  into  the 
dripping-pan,  or  three  pints,  according  to  the  fize  of  the  hare ; 
bafte  it  with  this  till  the  whole  is  ufed,  then  flower  the  hare 
and  bafte  it  with  butter ;  fend  it  to  table  with  a  fine  froth.  I 
have  tried  all  the  different  things  recommended  to  bafte  a  hare 
with,  and  never  found  any  thing  fo  good  as  fmall  beer.  A  fmall 

hare 
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hare  will  take  an  hour  and  a  hair,  a  large  hare  two  hours.  For 
fauce — gravy,  melted  butter,  and  fweet  fauce. 

To  drefs  a  Hare. 

WHEN  the  hare  is  cafed,  rut  it  in  two  juft  below  the  ribs  ; 
cut  the  fore-quarters  into  pieces,  and  put  them  into  a  dean  ftew- 
pan,  with  a  blade  or  two  of  mace,  an  onion  ftuck  with  cloves, 
fome  whole  pepper,  an  anchovy,  and  a  bunch  of  fweet  herbs  * 
cover  them  with  water,  and  let  them  ftew  gently ;  make  a 
/pudding,  and  put  into  the  belly  of  the  other  part;  lard  and 
roaft  it,  flower  and  bafte  it  well  with  butter,  or  fmall  beer  : 
when  the  ftew  is  tender,  take  it  out  with  a  fork  into  a  difh, 
and  ftrain  off  the  liquor;  put  into  it  a  glafs  of  red  wine,  a 
fpoonful  of  good  catchup,  and  a  piece  of  butter  roiled  in 

flower  ;  fhake  all  together  over  the  Are  till  it  is  of  a  good 

thicknefs  :  take  up  the  roaft:  hare,  and  lay  it  in  the  middle  of  the 
difh,  with  the  ftew  round,  and  fauce  poured  over  it. — Some 
good  gravy  in  a  boat. 

Another  way  to  drefs  a  Hare . 

STUFF  the  hare,  lard  it,  and  trufs  it  as  for  roafting  ;  put  it 
into  a  fifh-kettle,  and  put  in  two  quarts  of  ftrong  beef-gravy, 
one  of  ree  wirse,  a  lemon  cut  in  flices,  a  bunch  of  fweet  herbs, 
a  nutmeg,  fome  pepper,  a  little  fait,  and  a  few  cloves ;  cover 
it  very  clofe,  and  let  it  fimmer  over  a  flow  /ire  till  it  is  three 

parts  done  ;  then  take  it  up  and  put  it  into  a  difh,  and  ftrew  it 

over  with  crumbs  of  bread,  a  few  fweet  herbs  chopped  line, 
fome  grated  lemon-peel,  and  half- a  nutmeg*  fet  it  before  the 
fire,  and  bafte  it  till  it  is  of  a  fine  light  brown:  while  the  hare 
is  doing,  fcurn  the  gravy,  thicken  it  with  the  yolic  of  an  egg, 
and  a  piece  of  butter  rolled  in  flower  :  when  the  hake' is  enough, 
put  it  into  the  difh,  the  reft  in  a  boat.  4 

Hare  hafhed. 

CUT  it  into  fmall  pieces  :  if  any  of  the  pudding  is  left,  rub 
it  fmall  in  fome  .gravy  ;  to  which  put  a  g'iafs  of  red  wine,  a 
little  pepper  and  fait,  an  onion,  a  ii ice  of  lemon;  tofs  it  up  till 
hot  through  ;  take  out  the  onion  arid  lemon. 

Hare  ewe  d. 

CUT  off  the  legs  and  fhoulders,  cut  out  the  back-bone ;  . 
cut  the  meat  which  comes  eft  the  tides  into  pieces;  put  all  into 
a  veflel,  with  three  quarters  of  a  pint  of  fmall  beer,  the  fame 
of  water,  a  large  onion  ftuck  with  doves,  fome  whole  pepper, 

a  flice 
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a  fiice  of  lemon,  fome  fait;  flew  this  gently  for  an  hour,  clofe 
covered  ;  then  put  to  it  a  quart  of  good  gravy ;  flew  it  gently 
two  hours  longer,  or  till  tender  ;  take  out  the  hare,  rub  half  a 
fpoonful  of  flower  fmooth  in  a  little  gravy  ;  put  it  to  the  fauce, 
boil  it  up;  add  ehyan  and  fait,  if  neceflary ;  put  in  the  hare: 
when  hot  through,  ferve  it  in  a  tureen  difh.  It  is  an  exceeding 
good  difh. 

Hare  jugged . 

CUT  it  and  put  it  into  a  jug,  with  the  fame  ingredients  as 
before,  (but  neither  water  nor  beer)  cover  it  ciofe  ;  fet  it  into 
a  kettle  of  boiling  water,  which  keep  boiling  three  hours,  or 
till  the  hare  is  tender  ;  then  pour  the  gravy  into  a  {lew-pan,  put 
to  it  a  glafs  of  red  wine,  and  more  gravy,  if  there  is  not  luffi- 
cient,  a  little  chyan  ;  thicken  with  fome  flower ;  boil  it  up,  pour 
it  over  the  hare;  a  little  lemon-juice. 

Hare  jugged  another  way . 

JOINT  and  cut  it  into  pieces;  take  the  liver,  fcald,  and 
bruife  it  with  the  back  of  a  fpoon,  mix  it  with  a  little  beaten 
mace,  grated  lemon-peel,  pepper,  fait,  thyme,  and  parfley 
Ihred  fmall,  and  a  whole  onion  with  a  clove  or  two  ftuck  in 
it ;  lay  the  head  and  neck  at  the  bottom  of  a  jar  or  jug,  lay  on 
if  fome  feafoning,  a  very  thin  fiice  of  fat  bacon,  then  fome 
hare,  feafoning,  and  bacon  till  all  is  put  in  ;  flop  the  jug  very 
clofe  with  a  cork,  to  prevent  any  water  from  getting  in,  or 
the  fteam  from  evaporating  ;  fet  it  in  a  pot  of  water  ;  let  it  boil 
three  hours,  or  till  the  hare  is  tender ;  then  have  ready  fome 
ftrong  beef-gravy  boiling,  and  pour  it  into  the  jug,  till  the  hare 
is  more  than  covered  ;  fhake  it  round,  and  pour  it  into  the  difh; 
take  out  the  onion.  .  Have  fome  gravy  in  the  difh,  if  there 
ftiould  not  be  enough. 

Some  lard  the  pieces  of  hare,  and  leave  out  the  flices  of 

bacon.  • 

T 0  drefs  a  Hare  the  Swifs  way. 

TAKE  a  hare,  cut  it  in  quarters,  and  lard  them,  ftrew 
over  them  fome  pepper,  fait,  and  beaten  cloves ;  put  them  into 
a  ftew-pan,  with  beef-broth  enough  to  cover  them  ;  fet  the 
ftew-pan  over  a  very  gentle  fire,  covered  down  very  clofe,  and 
let  them  ftew  till  they  are  three  parts  done ;  then  pour  in  a  bot¬ 
tle  of  red  port ;  fet  it  on  again  till  it  is  enough  :  when  the  hare 
is  near  done,  make  the  following  fauce— Parboil  the  liver,  and 
then  bruife  it  with  the  back  of  a  fpoon  ;  put  this,  with  what 
blood  could  be  faved  from  the  hare,  into  a  fauce-pan,  with  half  a 

fpoonful 
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fpoonful  of  vinegar;  fet  it  upon- the  fire;  and  while  it  is  heat¬ 
ing,  chop  a  fpoonful  of  capers,  and  the  meat  of  a  dozen  olives, 
mix  thefe  together  with  the  ingredients  in  the  fauce-pan  ;  make 
them  quite  hot. 

Take  out  the  hare,  lay  the  pieces  in  a  difh,  and  pour  the 
fauce  over  them. 

To  pot  a  Hare . 

LET  it  hang  for  fome  days  ;  cut  it  into  pieces;  bake  it,  with 
a  little  beer  at  the  bottom  of  the  pan,  fome  butter  on  the  top  ; 
pick  it  from  the  bones  and  linews,  beat  it  with  the  butter  from 
the  top  of  the  gravy,  adding  enough  to  make  it  very  mellow; 
fait,  pepper,  and  pounded  cloves;  put  it  into  pots,  fet  it  a  few 
minutes  into  a  flack  oven ;  pour  over  clarified  butter. 

Hare ’Cake  in  Jelly . 

BONE  the  hare,  pick  out  the  finews,  add  an  equal  quantity 
of  beef ;  chop  thefe  and  pound  them  ;  add  frefh  mufhrooms, 
efchalot,  (and  garlick,  if  agreeable)  fweet  herbs,  pepper,  and 
fait,  two  or  three  eggs  ;  mix  thefe  with  bacon  and  pickled  cu¬ 
cumbers  cut  like  dice,  put  it  into  a  mould  fheeted  with  dices 
of  bacon  ;  cover  it,  bake  it  in  a  moderate  oven ;  when  cold; 
turn  it  out :  lay  over  it  the  following  jelly : — a  pound  and  a 
half  of  fcrag  of  veal,  a  dice  of  ham,  two  or  three  cloves,  a 
little  nutmeg;  fome  fweet  herbs,  a  carrot  or  two,  fome  efcha¬ 
lot,  two  bay-leaves,  an  ounce  of  ifinglafs,  with  fome  beef- 
broth  ;  flew  this  till  it  will  jelly  ;  pafs  it  through  a  fine  neve; 
then  through  a  bag;  add  fome  lemon-juice. 

PARTRIDG  ES. 

T o  cboofe  Partridges. 

THEY  are  in  feafon  in  autumn.  If  young,  the  bill  is  of  & 
dark  colour,  and  the  legs  yellowifh  ;  if  new,  the  vent  will  be 
firm  ;  if  they  are  old,  the  bill  will  be  white,  and  the  legs  blue; 
if  flale,  the  vent  will  look  greenifh,  and  the  fkin  will  peel 
when  touched  with  the  hand. 

T o  boil  Partridges. 

LET  them  be  covered  with  water  :  fifteen  minutes  will  boil 
them.  For  fauce — celery  fauce,  liver  fauce,  mufhroom  fauce, 
or  onion  fauce. 

,  Partridges  ftewed. 

STUFF  the  craws  with  bread  crumbs,  a  bit  of  butter,  le¬ 
mon-peel  grated,  efchalot  chopped,  parfley,  pepper,  fait,  nut¬ 
meg. 


THE  LADYJs  ASSISTANT.  287 

meg,  yolk  of  egg;  rub  the  Infide  with  pepper  and  fait ;  half- 
roaft  them  ;  flew  them  with  cullis,  or  rich  gravy,  and  a  little 
Madeira,  an  onion,  a  piece  of  lemon-peel,  favoury,  fpice, 
if  necefiary,  for  about 'half  an  hour:  take  out  the  onion  and 
lemon-peel;  thicken  with  a  little  flower ;  add  chyan,  catchup, 
&c.  if  neceflary  :  boil  it  up.  Garnifh  with  hard  yolks  of  eggsj 
add  artichoke-bottoms  boiled  and  quartered. 

[Partridge  with  afpic  fauce.  See  Chickens.] 

[Partridge  a-la-Braize.  See  Chickens.] 

Partridge  to  roaft . 

IT  will  be  done  in  lefs  than  half  an  hour.  For  fauce— 
gravy  and  bread  fauce. 

Partridges  in  Panes . 

TWO  or  three  roafted  partridges;  if  under-done,  the  better; 
mix  them  with  the  crumb  of  a  penny  loaf,  or  more,  foaked 
well  with  hot  gravy,  half  a  pound  of  fat  bacon  fcraped,  two 
artichokes,  and  a  few  truffles  and  morells,  boiled  and  chopped, 
yolks  of  eggs,  pepper,  fait,  nutmeg,  and  grated  lemon-peel  y 
put  this  into  moulds  in  the  fhape  of  an  egg,  fheeted  with  thin 
flices  of  fat  bacon.  Serve  them  with  jelly  between  and  over 
them. 

Partridges  d-la-P aifanne. 

WHEN  they  are  picked  and  drawn,  trufs  the  partridges,  and 
put  them  upon  an  iron  fkewer  ;  tie  them  to  the  fpit,  lay  them 
down  to  roaft ;  put  a  piece  of  fat  bacon  upon  a  toafHng-fork, 
and  hold  it  over  the  partridges,  that  as  it  melts  it  may  drop 
upon  them  as  they  roaft :  when  they  are  well  balled  with  this, 
dull  over  them  fome  crumbs  of  bread,  and  fome  fait ;  cut  fome 
efchalots  very  fine,  with  a  little  gravy,  fait,  and  pepper,  and 
the  juice  of  half  a  lemon ;  mix  all  thefe  together  over  the  fire  and 
thicken  them  up;  pour  them  into  a  difh,  and  lay  the  partridges 
upon  them. 

Partridges  d-la-P  olonefe. 

TAKE  a  brace  of  partridges  ;  when  they  are  picked  and 
drawn,  put  a  piece  of  butter  into  their  bellies,  put  them  on  the 
fpit,  and  then  cover  them  with  flices  of  bacon,  over  that  with 
paper,  and  then  lay  them  down  to  a  moderate  fire  :  while  they  are 
roafting,  cut  fome  efchalots  very  fmall,  and  as  much  parfley; 
mix  thefe  together,  and  add  fome  thin  llices  of  ginger,  with 
fome  pepper  and  fait;  take  a  piece  of  butter,  and  work  them 

5  UP 
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up  into  a  ftiff  pafte :  when  the  partridges  are  near  enough,  take 

them  up,  gently  raife  up  the  wings  and  legs  ;  under  each  wing 
and  leg  put  a  piece  of  the  pafte,  then  hold  them  tight  toge¬ 
ther,  and  fqueeze  over  them  a  fmall  quantity  of  orange-juice, 
and  a  good  deal  of  zeft  from  the  peel.  Send  them  iip  hot,  with 
fame  good  gravy  in  a  fauce-boat. 

Partridges  a-la-RuJfe. 

TAKE  fome  young  partridges ;  when  they  are  picked  and 
drawn,  cut  them  into  quarters,  and  put  them  into  fome  white 
wine  ;  then  fet  on  a  ftew-pan  with  melted  bacon  over  a  brifk 
fire  3  throw  in  the  partridges,  turn  them  two  or  three  times  ; 
then  pour  in  a  glafs  of  brandy,  and  fet  them  over  a  flow  fire; 
when  they  have  ft  e  wed  fome  time,  put  in  a  few  mu  (brooms  cuf 
in  flices,  and  fome  good  gravy ;  let  them,  fimmer  brifkly,  and 
take  up  the  fat  as  it  rifes  :  when  they  are  done,  put  in  a  piece 
of  butter  rolled  in  flower,  and  fqueeze  in  the  juice  of  a 
lemon. 

Partridges  rolled . 

TAKE  young  partridges,  and  lard  them  with  ham  and  ba¬ 
con  ;  ftrew  over  them  fome  pepper  and  fait,  with  fome  beaten 
mace,  fome  Hired  lemon-peel,  and  fweet  herbs  cut  fmall ;  then 
take  fome  thin  beef-fteaks,  (there  muft  be  no  holes  in  them) 
ftrew  over  thefe  fome  of  the  feafoning,  and  then  fqueeze  on 
them  fome  lemon-juice;  lay  a  partridge  upon  each  fteak,  and 
roll  it  up,  tie  it  round  to  keep  it  together,  and  pepper  the  out- 
fide.  Set  on.  a  ftew-pan  with  fome  flices  of  bacon,  and  ail 
onion  cut  into  pieces  ;  lay  the  partridge^  carefully  in,  put  to 
them  fome  rich  gravy,  and  let  them  flew  gently  till  they  are 
done  ;  then  take  the  partridges  out  of  the  beef,  lay  them  in  a 
difti,  and  pour  over  them  fome  rich  eflerice  of  ham. 

-  PHEASANTS. 

Po  choofe  Pheafants. 

THEY  are  of  the  Englifh  cock  and  hen  kind,  very  beautiful, 
and  of  a  fine  flavour  :  the  hen  is  much  valued  when  with  egg  : 
the  cock  has  fpurs,  the  hen  has  ndt :  if  the  cdck  pheafant  is 
young,  the  fpurs  fhould  be  fhort  and  blunt,  or  round  ;  if  they 
'are  long  and  ftiarp,  he  is  old.  Examine  the  hen  at  the  vent ;  if 
that  is  open  and  green,  it  is  a  flgri  (lie  is  ftale  ;  if  fhe  is  with, 
egg,  it  will  be  foft ;  if  they  are  ftale,  and  are  rubbed  hard  with 
the  finger,  the  fkin  will  peel, 
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To  boil  Pheafants . 

SOIL  them  in  a  great  deal  of  water:  if  large,  three  quarters 
Of  an  hour  will  boil  them  ;  if  fmall,  half  an  hour.  For  fauce— 
White  celery  ftewed  and  thickened  with  cream,  a  bit  of  butter 
rolled  in  flower  ;  lay  the  pheafants  in  the  difh,  and  pour  the 
fauce  over  them. 

To  few  Pheafants . 

STEW  them  in  a  ftrong  veal-gravy  (the  gravy  mull  more 
than  cover  them,)  while  they  are  doing,  (which  muff  be  very 
gently)  take  fome  artichoke-bottoms  parboiled  and  cut  into 
pieces,  fome  roafted  chefnuts  blanched  and  cut  into  four,  a 
little  mace  beat  fine,  fome  pepper,  fait,  and  a  little  white 
wine :  when  the  gravy  is  half-wafted,  fcum  it  very  clean,  and 
put  in  the  ingredients;  if  it  is  not  thick  enough,  put  into  it  a 
piece  of  butter  rolled  in  flower  ;  let  it  boil ;  ifuthere  is  any 
fcum,  take  it  off* :  lay  the  pheafants  in  the  difh,  and  pour  the 
fauce  over  them. 

Pheafants  a  V It alienne. 

TAKE  the  livers  and  cut  them  fmall :  if  only  one  pheaflnt 
is  to  be  drefted,  take  but  half  a  dozen  oyfters,  parboil  them,  and 
put  them  into  a  ftew-pan,  with  the  liver,  a  piece  of  butter, 
fome  green  onions,  and  fome  parfley,  pepper,  and  fait,  fome 
fweet  herbs,  and  a  little  all-fpice ;  let  them  ftand  a  very  little 
time  over  the  fire,  and  fluff  the  pheafants  with  them  ;  then  put 
it  into  a  ftew-pan,  with  fome  oil,  green  onions,  parfley,  fweet- 
bafil,  and  lemon-juice,  for  a  few  minutes  5  take  them  off, 
cover  the  pheafant  with  flices  of  bacon,  and  put  it  upon  a  fpit ; 
tie  fome  paper  round  it  while  it  is  roafting.  Take  fome  oyfters, 
flew  them  a  little  in  their  own  liquor;  take  a  ftew-pan,  put 
4  into  it  the  yolks  of  four  eggs,  half  a  lemon  cut  into  fmall  dice, 
a  little  beaten  pepper,  a  little  fc raped  nutmeg,  a  little  parfley 
cut  fmall,  a  rocombole,  an  anchovy  cut  fmall,  a  little  oil,  a 
fmall  glafs  of  white  wine,  a  piece  of  butter,  and  a  little  ham 
cullis  ;  put  the  fauce  over  the  fire  to  thicken,  take  care  it  does 
not  burn;  put  in.  the  oyfters,  and  make  the  fauce  relifhing  :  when 
the  pheafant  is  done,  lay  it  in  the  difh,  and  pour  the  fauce 
over  it.  v 

Pheafant  a-la-Braize.  t 

TAKE  a  ftew-pan,  put  a  layer  of  beef  at  the  bottom,  then 
the  fame  of  veal,  a  tHin  flice  of  bacon,  a  little  bit  of  carrot, 
an  onion  ftuck  with  cloves,  a  bunch  of  fweet  herbs,  fome 

U.  black 
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black  and  white  pepper,  and  a  little  beaten  mace  ;  then  put  in 
the  pheafant,  lay  over  it  a  layer  of  veal,  and  the  fame  of  beef 
to  cover  it ;  fet  it  upon  the  fire  five  or  fix  minutes  ;  then  poUr 
in  two  quarts  of  boiling  water ;  cover  it  down  very  clofe,  and 
put  a  damp  cloth  round  the  outfide  of  the  cover,  to  prevent 
the  fleam  evaporating  :  it  will  take  an  hour  and  a  half,  as  it 
muff  flew’  very  gently  :  then  take  up  the  pheafant,  and  keep  it 
hot ; '  let  the  gravy  flew  till  there  is  about  a  pint ;  flrain  it  off, 
and  put  it  into  a  fauce-pan,  with  a  fweetbread,  which  rnufl 
have  been  flewed  with  the  pheafant,  fome  truffles  and  morells, 
forne  liver  of  fowls,  artichoke-bottoms,  and  afparagus-tops : 
let  thefe  fimmer  together  in  the  gravy,  then  add  two  fpoonfuls 
of  catchup,  two  of  red  wine,  and  a  little  piece  of  butter  rolled 
in  flower ;  let  them  flew  five  or  fix  minutes  :  lay  the  pheafant 
in  the  difh,  pour  the  ragout  over  it,  and  lay  round  the  difh  a 
few  forced-meat  balls. 


SPICE  S. 

Ginger. 

GINGER  is  a  root  which  grows  in  the  Eafl-Indies,  and 
in  many  parts  of  America  ;  the  plant  which  fprings  from 
it  has  leaves  like  flags  ;  it  bears  fmall  flowers.  The  bell  comes 
from  Calcutta,  but  very  good  from  many  other  places.  It  is 
dug  up  in  Autumn,  then  wafhed,  and  fpread  on  thin  hurdles, 
fupported  on  treffels.  That  which  is  found,  and  of  the  deepefl 
yellow,  is  befl. 

Cloves. 

WE  have  doves  from  the  Dutch.  They  have  deflroyed 
them  in  the  Molucca  iflands,  and  are  propagating  them  in  the 
ifland  of  Ternate.  They  are  the  fruit  of  a  large,  beautiful  tree, 
and  are  gathered  before  they  ar yt  ripe.  The  tree  has  leaves  like 
the  bay.  The  clove  is  firft  green  ;  as  foon  as  it  begins  to  turn 
a  little  brown,  it  is  gathered,  long  before  it  is  ripe.  What  are 
left  upon  the  trees  grow  very  large,  and  are  called  the  mother 
of  cloves;  the  fmall  ones  are  gathered  in  the  middle  of  the 
day,  and  laid  in  a  fhady,  airy  place  to  dry. 


Mace 
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Mace  and  Nutmeg. 

THESE  two  fpices  are  produced  from  the  fame  tree,  whicli 
is  large  and  beautiful ;  the  leaves  are  long,  and  of  a  fine  green  ; 
the  flower  is  like  an  apple  blofibm  ;  the  fruit  is  round,  and  th<$ 
fize  of  a  middling  peach,  which  it  very  much  refembles.  The 
nutmeg  is  the  kernel,  and  is  covered  by  the  mace.  The  fruit 
is  cut  open,  the  mace  taken  off,  and  that  and  the  nutmeg  are 
dried  in  a  cool,  airy  place. 

Some  diftinguifh  the  nutmeg  into  male  and  female.  The 
common  nutmeg  is  the  female  ;  the  other  is  longer,  and  lefs 
valuable.  They  are  produced  from  the  fame  tree,  which  is  not 
unlike  our  pear-tree  in  its  manner  of  growing.  Its  leaves, 
whether  green  or  dried,  have,  when  bruifed,  a  very  agreeable 
fmell.  It  grows  in  the  Eaft-Indies.  The  beft  mace  is  foft, 
oily,  and  fragrant.  The  nutmeg  fhould  be  found,  hard,  and 
heavy,  of  a  pale  colour  on  the  outfide,  and  finely  marbled 
within. 

The  Dutch  ftippiy  Us  with  nutmegs  and  mace,  the  whole 
fpice-trade  being  in  their  hands. 

Cinnamon. 

CINNAMON  is  the  produce  of  the  ifland  of  Ceylon.  It 
is  the  inner  bark  of  a  beautiful  tree.  The  leaves  are  like  thofe 
of  a  bay-tre^1;  of  a  fine  fprcy  tafte,  and  molt  agreeable  fmell. 
The  bark,  when  frefh,  has  little  tafte  ;  its  flavour  grows  higher 
as  it  dries.  The  fineft  is  in  fmall  quills,  ot  a  bright  colour, 
a  ftrong  fmell,  and  a  (harp,  biting  tafte.  Sometimes  they  ex- 
trad!  an  oil  from  it  before  it  is  brought  over ;  it  is  then  very 
infipid,  and  Caflia  bark  is  often  amongft  it.  The  tafte  is  the 
heft  Way  to  judge  of  its  excellence;  that  which  has  loft  its 
oil,  is  lefs  fharp  and  quick.  After  holding  the  Caflia  fome  time 
in  the  mouth,  it  turns  to  a  kind  of  jelly. 

Pepper. 

THERE  are  three  kinds  of  pepper ;  the  black,  the  white, 
and  the  long.  The  Chyan  and  Jamaica  pepper  are  not  of  that 
kind,  though  called  by  that  name.  There  are  two  forts  of 
white  pepper;  one  is  made  by  fteeping  black  pepper  in  fea 
water,  and  then  taking  off  the  (kin  ;  the  other  is  the  fruit  of  a 
different  plant,  but  very  like  the  black  pepper.  Thefe  are 
both  long,  trailing  plants  ;  they  have  jointed  ftulks,  and  afe 
fmall  :  the  fruit  follows  them.  It  is  firft  green,  then  redddh, 
and  of  a  deep  purple  when  ripe,  but  grows  black  and  wrinkled 
when  drelfmg. 

U  2  Pepper 
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Pepper  is  gathered  yi  November ;  the  white  is  larger  afld 
milder  th  n  ihe  black.  It  comes  from  the  Eafl-Xndies.  That 
which  is  larged:,  and  mod  free  from  dud,  is  the  bed.  The 
long  pepper  is  of  the  fame  nature,  but  milder. 

All  fpice . 

THIS  fpice  is  called  Jamaica  pepper,  from  the  place  of  its 
growth j  and  .all- fpice,  from  its  having  the  tade  of  all  other 
fpices.  It  is  the  fruit  of  a  large  tree:  the  'leaves  are  broad  5 
the  flowers  are  fmall,  and  grow  in  bunches ;  after  which  cornea 
the  fruit,  which  is  gathered  when  ripe,  and  dried  in  the  ihade. 
When  it  is  good,  it  is  large,  full,  and  of  a  good  colour.  It 
is  a  very  good  fpice  for  common  ufe,  but  not  equal  to  the  others 
in  flavour. 

tfiirmerick 

IS  the  root  of  a  plant  of  an  oblong  figure ;  it  is  generally 
in  pieces  from  half  an  inch  to  an  inch  in  length  ;  and  at  the 
utmod  furface,  the  thicknefs  of  a  man’s  little  finger  :  it  is  very 
heavy,  hard  to  break,  and  not  eafily  cut  with  a  knife  :  the  out- 
fide  is  of  a  fine  whitifh  grey,  with  a  tinge  of  faint  yellow ;  but, 
when  it  is  broke,  the  infide  is  of  a  fine  yellow,  if  the  root  is 
frefh.  It  grows  redder  by  keeping,  till  at  lad  it  will  become  of 
the  colour  of  fafFron  in  the  cake  ;  thrown  into  vyater,  it  foon 
gives  it  a  fine  yellow  tinge.  It  is  eafily  powdered  in  a  mortar, 
and,  according  to  its  different  age,  makes  a  yellow,  an  orange-* 
colour,  or  reddifh  powder.  It  has  a  kind  of  aromatic  fmell, 
fomething  like  ginger  :  the  tade  is  acrid,  difagreeable,  and 
bitter.  It  is  brought  from  the  Ead-Indies,  where  they  ufe  it 
in  fauces  and  foods. 

SALTS. 

THERE  are  tvtfo  kinds  of  fait;  the  common,  and  falt-petre. 
The  fird  is  made  from  the  fea- water,  from  falt-fprings,  or  elfe 
dug  out  of  the  ground.  The  other  is  colle&ed  from  old  walls* 
or  the  cliffs  of  rocks,  in  a  rough  date  ;  or  from  certain  earth, 
and  afterwards  refined.  We  have  the  falt-petre  rough  from  the 
ead,  and  we  refine  it  here.  The  common  fait,  of  feveral  kinds* 
is  dug  or  made  in  Europe, 

Of  the  common  fait  there  are  four  different  kinds  ;  fea  fait* 
bay  fair,  rock  fait,  and  bafket  fait.  Sea  fait  is  made  by  boiling 
and  evaporating  fea  water  over  the  fire.  Bay  fait,  by  evapo* 
rating  fea  water  in  pits,  clayed  on  the  infide  by  the  heat  of  the 
fun.  Bafket  fait  is  made  by  boiling  away  the  water  of  fait 
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fiprings  over  the  fire.  Rock  fait  is  dug  out  of  the  ground,  and 
when  very  fine,  is  called  falt-gemme.  There  are  only  two 
kinds  of  falt-petre ;  they  go  by  different  names:  that  which  is 
purified  is  called  falt-petre,  and  that  which  is  rough  as  it  comes 
from  abroad,  is  called  petre-falt.  The  pure  falt-petre  is  much 
Wronger  than  the  other. 

♦  SUGAR. 

SUGAR  is  the  product  of  the  Eaft  and  Wefl-Xndies.  It  is 
a  kind  oF  reed,  but  is  called  a  fugar-cane.  The  reed  is#of  the 
nature  of  ours,  only  much  larger.  The  fugar  is  made  of  its 
juice  boiled  up  to  a  confidence.  At  firft  it  is  very  coarfe  and 
brown,  but  is  refined,  after  it  is  brought  over,  by  our  fugar- 
fiakers, 

O  X  I.. 

THERE  are  many  forts  of  oil,  but  only  one  ufed  for  the 
table,  which  is  that  produced  by  the  olive.  Thofe  which  we 
eat,  are  gathered  before  they  are  ripe ;  but  when  the  oil  is  to  be 
preffed  from  them,  they  are  left  upon  the  tree  till  full  ripe, 
and  prefied  when  they  are  almoft  rotten.  We  have  oil 
from  mod  of  the  warm  parts  of  Europe,  but  it  is  different 
in  purity  and  value,  by  the  leffer  or  greater  care  taken  in  the 
making  of  it.  Italian  oil  is  generally  the  fined.  That  of 
Lucca  and  Florence  is  particularly  edeemed.  They  make  very 
good  oil  in  France.  In  the  choice  of  oil,  we  are  to  judge  by 
the  fmell  and  tade.  It  Ihould  be  free  from  both.  In  general, 
any  fmell  or  tade  is  a  fault.  Oil  Ihould  be  quite  pure  and  in- 
fipid  ;  its  only  quality  being  foftnefs.  In  cold  weather,  oil  con¬ 
geals,  and  its  purity  may  be  gueffed  by  its  appearance  5  for  the 
finer  the  oil,  the  fmaller  are  the  lumps. 

VINEGAR. 

*T 0  make  common  Vinegar . 

TAKE  a  middling  fort  of  beer,  but  indifferently  hopped  ; 
when  it  has  done  working,  and  is  quite  fine,  put  into  it  fome 
rapes  ;  malh  them  together  -in  a  tub,  let  it  ftand  till  it  fettles, 
then  draw  it  off  very  clear,  and  put  it  into  a  calk ;  cover  the 
bung  with  a  piece  of  Hate,  then  fet  it  where  the  fun  may  come 
upon  it,  for  thirty-five  or  forty  days  5  by  that  time  it  will  be 
fit  for  ufe.  It  is  very  good  fined,  and  kept  from  growing 
mudy, 

U  3  Vinegar 
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Vinegar  made  of  Sugar  and  Water. 

TO  two  quarts  of  water  put  one  pound  of  brown  fugar, 
boil  and  fcutn  it  well  ;  add  two  quarts  of  cold  warer,  and  work 
it  with  a  toaft  fpread  with  yeaft ;  ft ir  it  nine  days  fuccefliveiy, 
then  put  it  into  a  cafk,  and  let  it  (land  from  April  till  Sep¬ 
tember  in  the  fun  ;  the  cafk  not  flopped,  but  covered  with  a 
board. 

White-Wine  Vinegar . 

FILL  a  cafk  with  good  white  wine,  but  do  n,ot  put  in  the 
bung  ;  fet  it  where  the  fun  may  come  upon  it,  or  in  any  other 
hot  place ;  in  a  little  time  it  Will  be  fit  for  ufe. 

Vinegar  of  foul  Wine. 

BOIL  it  till  one-third  is  wafted  ;  while  it  is  boiling,  take 
care  to  feum  it  very  clear  ;  then  put  it  into  a  cafk,  and  fome 
chervil  with  it ;  flop  it  clofe,  and  it  will  foon  be  fit  for  ufe. 
Vinegar  mav  be  made  of  any  fruits,  flowers,  herbs,  or  roots, 
by  putting  them  into  the  vinegar?  and  letting  them  ftand  till  it 
fmelis  or  taftes  of  them. 

Tit.  t  - 

Garlic  Vinegar. 

A  quart  of  vinegar,  eight  cloves  of  garlic,  two  fliced  nut¬ 
megs,  and  fixty  cloyes. 

Goofeherry  Vinegar. 

BRUISE  fome  goofeberries  that  are  quite  ripe,  and  to  three 
quarts  of  water  put  one  of  goofeberries;  let  it  ftand  twenty- 
four  hours,  then  ftrain  it  through  canvafs,  and  after  that 
through  a  flannel  bag  ;  put  one  pound  of  coarle  fugar  to  every 
gallon  of  this  liquor  ;  ftir  it  well  together ;  put  it  into  a  cafk;, 
and  let  it  ftand  nine  or  ten  months,  then  it  will  be  fit  for  ufe. 
The  longer  it  ftar.ds  the  better. 

The  water  .muft  be  boiled,  and  ftand  till  it  is  cold,  before  it 
is  mixed  with  the  goofeberries.  T  his  is  good  vinegar  for 
pickling. 

Raifin  Vinegar. 

TO  every  two  pounds  of  Malaga  raifins  put  four  quarts 
of  fpring  water  ;  lay  a  tile  over  the  bung,  and  fet  it  in  the  fun 
till  it  is  fit  for  ufe.  A  ftone  bottle  will  do  as  well  as  a  cafk.  If 
it  is  put  in  the  chimney-corner,  and  kept  there  a  proper  time, 
it  does  as  well  as  if  let  in  the  fun. 

Vinegar  of  Rofes. 

TAKE  dried  rofes,  put 'them  into  double  glaftes,  or  a  ftone 
■  bottle  $ 
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bottle  ;  a  handful  or  more  to  a  quart  of  white-wine  vinegar ; 
fet  them  in  the  fun,  or  by  the  fire,  or  in  a  warm  oven,  till 
their  virtue  is  extracted  ;  then  ftrain  it,  and  keep  it  for  ufe. 

Tarragon  Vinegar , 

To  every  gallon  of  ftrong  white- wine  vinegar  put  a  pound 
of  tarragon  leaves,  ftripped  from  the  ftalks  juft  as  it  is  going 
to  bloom  ;  put  it  with  the  vinegar  into  a  ftone  jug,  to  fo¬ 
ment  for  a  fortnight,  then  run  it  through  a  flannel  bag  ;  to 
every  four  gallons  of  vinegar  put  half  an  ounce  of  ifinglafs 
diflblved  in  cyder;  mix  it  well  with  the  vinegar  :  then  put  it  into 
larpe  bottles,  and  let  it  ftana  one  month  to  fine  ;  then  rack  it 
off,  and  put  it  into  pint  bottles  for  ufe. 

Elder- Flower  Vinegar, 

GATHER  the  elder-flowers  before  they  are  too  much 
blown  ;  pick  them  clean  from  the  great  ftalks,  and  dry  them 
in  the  fan,  when  it  is  not  too  hot;  put  a  handful  of  them  to  a 
quart  of  the  beft  white-wine  vinegar,  and  let  it  ftand  twelve  or 
fourteen  days  ;  then  ftrain  it,  and  draw  it  off,  and  put  it  into  the 
veflel,  but  keep  a  quart  out  and  make  it  very  hot ;  put  it  into 
the  veflel  to  make  it  ferment ;  then  ftop  it  clofe  for  ufe,  and 
draw  it  off  when  wanted. 

To  make  Verjuice, 

TAKE  fome  crabs  ;  when  the  kernels  turn  black,  lay  them 
in  a  heap  to  fweat;  then  pick  them  from  the  ftalks  and  rotten- 
r.efs,  ftamp  them  to  a  mafh,  and  prefs  the  juice  through  a  bag 
of  coarfe  hair-cloth  into  a  clean  veflel  ;  it  will  be  fit  to  ufe  in 
a  month.  If  it  is  for  white  pickles,  diftili  it  in  a  cold  ftill.  It 
is  alfo  good  to  put  into  fauces,  where  lemon  is  wanting. 

Vinegar  in  Balls, 

TAKE  bramble-berries  when  half-ripe,  dry  them,  and  then 
beat  them  to  powder ;  make  it  up  into  balls,  with  ftrong  white- 
wine  vinegar,  as  big  as  nuts  ;  dry  them  very  dry,  and  keep  them 
in  boxes ;  when  it  is  wanted,  take  fome  wine,  or  a  little 
ftale  beer,  difl’olve  a  ball  in  it,  and  it  will  become  ftrong 
vinegar. 

Green  bramble-berries  put  into  good  wine,  will  make  vine¬ 
gar  in  an  hour. 

O 

TRUFFLES. 

TRUFFLES  grow  like  mufhrooms,  but  never  appear  above 

U  4’  the 


296  THE  LADY’s  ASSISTANT. 

the  ground  in  their  natural  ftate.  They  generally  Me  ten  inches 
deep  ;  after  they  are  ripe,  they  rot  in  the  groun  ,  ami  young 
ones  grow  in  great  numbers  from  every  old  truffle  which  de¬ 
cays.  The  truffle  has  a  very  rich,  tart,  and  high  flavour  when 
frefh,  but  lofes  it  in  a  great  meafure  whei  dried  ;  however,  they 
are  generally  ufed  in  made  difhes,  They  are  common  in  France 
and  Italy,  and  we  have  them  in  fome  parts  of  England. 

\  / 

M  O  R  E  L  L  S, 

MORELLS  are  likewife  of  the  rnufhroom  kind,  but  they 
rife  above  the  earth  about  three  inches,  of  the  bigriefs  of  an 
egg,  of  a  dufky-whitifh  colour  ;  they  have  a  higher  flavour 
frefh  than  dry.  They  grow  in  England,  but  are  more  common 
and  richer  in  flavour  in  the  warmer  parts  of  Europe. 

CHYAN  PEPPER. 

THE  plant  which  bears  this  pod,  is  raifed  fometimes  in  our 
gardens.  Its  proper  name  is  Capftcum.  From  its  growing  in 
Africa,  it  is  called  Guinea  pepper;  and  Chyan  pepper,  from 
its  growth  in  America.  The  pods  are  long,  and  when  ripe,  of 
a  fmooth,fine  red  colour.  Some  call  it  Garden-coral.  The  powder 
of  this  is  called  chyan  pepper,  and  is  made  as  follows  : 

Thg  pods  are  gathered  when  full  ripe  ;  they  are  opened,  the 
feeds  taken  out,  and  the  pods  laid  to  dry  in  the  fun  ;  when 
quite  dry,  they  are  beaten  to  a  coarfe  powder.  This  pow¬ 
der  is  chyan  pepper  in  the  plaineft  way,  but  there  are  many 
ways  of  preparing  it.  Some  mix  bay-falt  with  it,  and  others 
powder  of  mufhrooms. 

MUSHROOMS. 

MUSHROOMS  are  very  ufeful  for  fauces  and  made  difhes, 
but  great  care  fhould  be  taken  to  procure  the  right  fort.  Thofe 
are  good  which  grow  upon  commons,  but  are  liable  to  be 
mixed  with  bad  ones ;  therefore  it  is  beft  to  ufe  thofe  from  the 
hot  beds.  The  upper  part  of  the  right  fort  are  of  a  roundifh 
form,  like  a  button  ;  the  ftalk  white,  the  under  part,  or  gills, 
of  a  fine  pale  red,  but  when  broken,  are  very  white  ;  when 
they  are  left  in  the  ground,  they  grow  very  large  and  flat,  and 
the  red  part  changes  to  a  very  dark  colour.  When  they  are 
final],  they  are  called  buttons,  and  are  fit  for  pickling ;  but 
when  they  grow  large,  they  are  called  flaps,  and  are  put  to 
other  ufes?  which  will  be  mentioned  hereafter,  Thofe  which 

are 
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are  a  fize  between  the  buttons  and  flaps,  are  fit  to  ufe  frefti. 
The  bad  fort,  which  are  picked  up  amongft  thofe  that  grow 
naturally  on  the  commons  and  in  the  fields,  are  not  fo  flat  at 
the  top  ;  the  under  part,  or  gills,  is  white,  inftead  of  the  fine 
red ;  if  they  are  rubbed  with  the  fingers  they  turn  yellow,  and 
when  pickled  are  never  white. 

T 0  dry  Mujhrooms . 

TAKE  a  parcel  of  mufhroom-flaps,  cut  off  the  ftalks,  and 
fcr*ape  out  the  gills;  put  them  into  a  fauce-pan  with  a  little  fait, 
jet  them  upon  the  fire,  and  let  them  ftew  in  their  own  liquor  ; 
then  pour  them  into  a  fieve  to  drain  ;  when  they  are  dry,  fend 
them  to  a  flack  oven  upon  tin  plates  ;  when  they  are  quite  dry, 
put  them  into  fhallow  boxes,  and  keep  them  for  ufe. 

The  liquor  will  make  catchup.  w 

To  keep  Mujhrooms  in  Salt  and  Water . 

MAKE  them  very  clean,  taking  out  the  gills  ;  boil  them 
tender  in  water  and  a  little  fait,  dry  them  with  a  cloth;  make 
a  ftrong  brine  ;  when  cold  put  in  the  mufhrooms  ;  at  the  end 
of  a  fortnight  change  the  brine ;  put  them  into  fmall  bottles, 
pour  oil  on  the  top 

When  they  are  ufed  in  ragouts,  <kc.  lay  them  firft  in  warm 
water.  » 

Mujhroom  Liquor  and  Powder . 

WASH  a  peck  of  mufhrooms,  rub  them  with  a  piece  of 
flannel,,  take  out  the  gills,  but  do  not  peel  them  ;  put  to  them 
twelve  blades  of  mace,  four  cloves,  four  bay-leaves,  half  an 
ounce  of  beaten  pepper,  one  handful  of  fait,  eight  onions,  a 
bit  of  butter  the  fize  of  an  egg,  half  a  pint  of  vinegar  ;  let 
this  ftew  as  quick  as  it  can,  ftirring  it  till  the  liquor  is  out  of 
the  mufhrooms  ;  drain  them;  bottle  the  fpice  and  liquor  when 
cold  :  dry  the  mufhrooms  in  an  oven,  firft  in  a  broad  pan,  then 
on  fieves,  till  they  will  beat  to  ponder.  This  quantity  will 
make  fix  or  feven  ounces.  Stop  it  clofe  in  a  wide-mouthed 
bottle. 

Catchup  of  Mujhrooms. 

PUT  flaps  or  large  buttons  into  a  pan,  breaking  them  in 
pieces ;  ftrew  fait  over  them  ;  let  them  ftand  four  or  five  days  ; 
mafh  them  and  fqueeze  them  through  a  cloth;  boil  and  feum 
the  liquor,  it  mu  ft  be  relifiiin;;j  ,  throw  in  black  and  Jamaica 
pepper,  a  little  ginger,  fome  efchalot;  boil  thefe  together  ;  when 
cold  bottle  it. 
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Another  way . 

PUT  the.  peeling,  ftalks,  and  gills  of  large  mufhrooms,  into 
aftcne  pot  or  jar,  with  a  great  deal  of  fait;  fet  them  in  a  cool 
cellar,  let  them  ftand  ten  days,  ftirring  them  every  day  ;  then 
fet  the  pot  they  are  in  into  a  pot  of  boiling  water,  and  boil  it 
three  hours  ;  ftrain  it  through  a  flannel  bag  ;  put  to  it  fome 
fpice  :  when  cold  bottle  it. 

CATCHUP. 

¥0  make  Catchup . 

PUT  the  peel  of  nine  Seville  oranges  to  three  pints  of  the 
belt  white-wine  vinegar ;  let  it  ftand  three  or  four  months ; 
pound  two  hundred  of  walnuts,  juft  before  they  are  fit  for 
pickling  ;  fqueeze  out  two  quarts  of  juice,  put  it  to  the  vine¬ 
gar  ;  tie  a  quarter  of  an  ounce  of  cloves,  the  fame  of  mace,  a 
quarter  of  a  pound  of  efchalot,  in  a  muflin  rag;  put  it  into 
the  liquor ;  in  three  weeks,  boil  it  gently  till  near  half  is  con- 
fumed  :  when  cold  bottle  it. 

• 

Catchup  of  Walnuts . 

BRUISE  a  hundred  or  two  of  walnuts,  juft  before  they  are 
fit  to  pickle;  fqueeze  out  the  juice,  let  it  ftand  all  night,  pour 
off  the  clear;  to  every  quart,  one  pound  of  ancjiovics  ;  boil  it ; 

,  when  the  anchovies  are  difi'olved  ftrain  the  liquor ;  add  half  a 
pint  of  red  wine,  a  gill  of  vinegar,  ten  cloves  of  garlic ;  mace, 
cloves,  and  nutmeg,  half  a  quarter  of  an  ounce  each,  pounded  ; 
let  this  fimmer  till  the  garlic  is  tender.  • 

Another  Walnut  Catchup. 

TAKE  a  hundred  of  the  largeft  nuts  fit  for  pickling,  cut 
them  in  flices;  put  to  them  a  quarter  of  a;  pound  of  efchalots 
cut  through  the  middle ;  put  them  into  a  ftone  mortar  and  beat 
them  fine  ;  add  to  them  half  a  pound  of  fait,  a  pint  and  a  half 
of  the  beft  vinegar ;  let  them  ftand  a  week  in  an  earthen  pan, 
ftirring  them  every  day  ;  then  put  them  in  a  flannel  bag,  and 
prefs  the  liquor  from  them  ;  add  a  quarter  of  a  pound  6f  an¬ 
chovies  :  boil  them  up  in  the  liquor,  fcum  it,  and  run  it  through 
a  flannel  bag,  and  add  to  it  two  nutmegs  fliced,  .dome  mace, 
.  and  whole  pepper  :  when  cold  bottle  it. 

Catchup  of  the  Shells. 

IT  is  a  very  good  way  to  pour  common  vinegar  upon  green 
walnuts  5  let  it  ftand  two,  three,  or  four  months,  as  it  may  be 

wanted  j 
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wanted;  only,  as  the  vinegar  fhrinks,  keep  filling  the  jar  up  ; 
then  take  the  liquor  and  boil  it  up  as  before  mentioned  ;  the 
walnuts  will  bear  covering  with  vinegar  three  or  four  times,  if 
done  witn  care.  The  fhells  of  green  walnuts  will  do,  in  fea- 
fons  when  there  is  not  a  plenty  of  walnuts. 

Oyjler  Catchup . 

BOIL  fmall  oyfters  in  their  own  liquor,  till  the  goodnefs  is 
out ;  to  every  pint  of  clear  liquor,  half  a  pint  of  red  wine, 
the  fame  of  white ;  mace,  black,  and  Jamaica  pepper,  a  quarter 
of  an  ounce  each  ;  pour  it  boiling  hot  on  one  dozen  of  efcha- 
lots,  half  the  rind  of  a  lemon,  a  piece  of  horfe-radifh  ;  when 
cold  mix  it  with  the  oyfter  liquor ;  battle  it, 

Englijh  Catchup .  dWjfc 

TAKE  a  quart  of  white-wine  vinegar,  pui  info  it  ten  cloves 
of  garlic,  peeled  and  bruifed  ;  take  alfo  a  quart  of  white  port, 
put  it  on  the  fire ;  and  when  it  boils,  put  in  twelve  or  fourteen 
anchovies  wafhed  and  pulled  to  pieces ;  let  them  fimmer  in 
•the  wine  till  they  are  diflolved  ;  when  cold,  put  them  to  the 
vinegar;  then  take  half  a  pint  of  white  wine,  and  put  into  it 
fome  mace,  fome  ginger  diced,  a  few  cloves,  a  fpaonful  of 
whoie-pepper  bruifed  ;  let  them  boil  a  little  ^  when  almoft  cold, 
dice  in  a  whole  nutmeg,  and  fome  lemon-peel,  with  two  or 
three  fpoonfuls  of  horfe-radifh  ;  Hop  it  clofe,  and  ftir  it  once 
or  twice  a  day.  It  will  foon  be  fit  for  ufe.  It  mull  be  kept 
clofe  flopped. 

1  S  O  Y. 

SOY  comes  from  the  Eaft-Indies  ;  it  is  made  from  their 

•  0 

mufhrooms,  which  grow  in  the  woods.  They  are  of  a  pur- 
plifh  colour,  and  are  wrinkled  on  the  furface  like  a  morell. 
They  gather  them  in  the  middle  of  the  day,  and  wafli  them 
in  fait  and  water  ;  and  then  lay  them  in  a  difh,  maih  them  with 
their  hands,  and  fprinkle  them  with  fait  and  beaten  pepper ; 
the  next  day  the  liquor  is  prefled  off,  and  fome  *  galangals  and 
fpices  added  to  it  ;  it  is  boiled  up  till  it  is  very  ffrong,  and  then 
fome  more  fait  is  fprinkled  into  it.  In  this  manner  it  will  keep 
many  years. 

A  Colouring  for  Brown  Sauces., 

TWO  oqnces  of  butter,  a  quarter  of  a  pound  of  very  fine 
fugar,  put  over  a  very  clear  fire,  in  an.  earthen  pipkin,  and  kept 
ftirring  all  the  time;  while  the  fugar  is  diffolving,  that  is 

*  Galangals  is  a  root  which  grows  in  the  Eaft-Indies. 


while 
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while  the  froth  rifes,  hold  it  at  a  di fiance  from  the  fire  ;  when 
the  fugar  and  butter  are  brown,  pour  in  a  little  red  wine,  ftir 
it  well  together,  then  add  more  wine,  till  a  quart  is  put  in  j 
let  it  be  well  mixed  ;  then  put  in  an  ounce  of  Jamaica  pepper, 
twelve  cloves,  eight  efchalots  peeled,  fix  blades  of  mace,  fome 
mufliroom- pickle,  a  little  fait,  and  the  rind  of  a  lemon  ;  boil 
thefe  flowly  a  quarter  of  an  hour  ;  pour  it  in  a  bafon  ;  when 
>  €old,  take  off  the  fcum  very  clean,  and  bottle  it  for  ufe. 

Lemon  Pickle. 

$LIT  eight  lemons,  pulp  them,  fill  them  with  fait  5  Jew 
them  up,  put  them  on  a  difli,  dry  them  very  gradually  either 
by  the  fire  or  in  a  flack  oven,  they  muff  be  dry  and  hard  ; 
bruife  three  quarters  of  a  pint  of  muflard* feed,  tie  it  in  a  rag; 
take  four  ounces  of  garlic,  half  an  ounce  of  cloves,  fome  black 
pepper,  a  galloln  of  vinegar,  put  all  together,  let  it  Hand  three 
months  $  drain  and  prefs  it  well ;  let  it  Hand  ;  bottle  off  the 
fine, 

VERMICELLI, 

IT  comes  from  Italy.  It  is  a  pafte  rolled,  and  broken9  in  tfi^ 
form  of  worms, 

*  To  'make  Vermicelli . 

BREAK  the  yolks  of  eggs  into  fome  flower,  mix  it  into  a 
fUff  pafte,  and  roll  it  as  thin  as  it  is  poffible  to  roll  pafte;  lay 
it  to  dry  in  the  fun  ;  and  when  it  is  quite  dry,  take  a  very  (harp 
knife,  cut  it  as  thin  as  poffibie,  and  keep  it  in  a  dry  place  ;  it  will 
run  up  into  little  worms,  as  vermicelli  does;  but  the  beft  way  is 
to  run  it  through  a  coarfe  fieve  while  the  pafte  is  foft.  If  it  is 
wanted  in  a  hurry,  dry  it  by  the  fire,  and  cut  it  fmall  ;  it  will 
dry  by  the  fire  in  a  quarter  of  an  hour.  This  exceeds  what 
comes  from  abroad,  being  frelher. 

MACARONI. 

IT  comes  from  Italy,  It  is  a  bifcuit  made  of  almonds,  eggs, 
flower,  and  fugar, 

Fijh  Sauce  to  keep  all  the  Tear. 

TAKE  twenty-four  anchovies,  chop  them  bones  and  all, 
ten  efchalots,  a  handful  of  fcraped  horfe-radifh,  four  blades  of 
mace,  one  quart  of  Rhenifh,  or  white  wine,  one  pint  of  water, 
one  lemon  cut  in  flices,  half  a  pint  of  anchovy  liquor,  one 
pint  of  red  wine,  twelve  pepper-corns  $  boil  it  together  till  it 

comes 
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Comes  to  a  quart*  then  ftrain  it  off :  when  cold  bottle  it :  two 
fpoonfuls  will  be  fufficient  for  a  pound  of  butter. 

Kitchen  Pepper. 

ONE  ounce  of  ginger;  pepper,  cinnamon*  cloves,  and  nut* 
meg,  half  an  ounce  each;  fix  ounces  of  fait:  mix  this  well* 
keep  it  dry.  It  is  a  great  addition  to  all  brown  fauces. 


SAUCES 

V; 

For  Meaty  Poultry,  and  Fijhfff 
Butter  to  melt. 

KEEP  either  a  plated  or  tin  fauce-pan,  for  the  purpofe 
only  of  melting  butter:  put  a  little  water  in  the  bottom* 
a  dull  of  flower,  fhake  them  together,  cut  the  butter  in  flices  % 
as  it  melts,-  fhake  it  one  way  ;  let  it  boil  up ;  it  will  be  fmootil 
and  thick :  it  is,  however,  often  met  with  ill  done. 

Fhe  beft  Way  to  thicken  Butter  for  Peafe, 

Greens ,  Fijh ,  13 c. 

PUT  two  or  three  fpoonfuls  of  water  in  a  fauce-pan,  juft 
enough  to  cover  the  bottom  ;  when  it  boils,  put  in  half  a  pound 
of  butter;  when  the  butter  is  melted,  take  the  fauce-pan  from 
the  fire,  and  fhake  it  round  for  a  good  while,  till  it  is  very 
fmooth,  which  it  will  be,  and  never  grow  oily,  although  it 
may  be  cold  and  heated  again  often,  and  is  therefore  proper 
to  ufe  on  all  occafions. 

Parfley  and  Butter . 

TIE  up  fome  parfley  in  a  bunch,  wafh  it,  and  put  it  in  fame 
boiling  water  with  a  little  fait;  when  it  has  boiied  up  very 
quick  two  or  three  times,  take  it  out,  chop  it  very  fine,  and 
mix  it  with  fome  melted  butter. 

Fo  clarify  Butter. 

MELT  it  rather  flowly,  let  it  ftand  a  little ;  when  it  is 
poured  into  the  pots,  leave  the  milk  which  fettles  at  the  bot¬ 
tom* 

♦ 
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Poor  Man’s  Sauce . 

TAKE  Tome  young  onions,  cut  them  into  water  with  for nC 
chopped  parfley.  It  is  very  good  with  roafled  mutton. 

The  fame  with  Oil. 

TAKE  fome  parfley  leaves  picked  from  the  flalks,  cut  it 
very  fine,  and  fpr inkle  over  it  fome  fait ;  cut  half  a  dozen 
young  onions,  take  off  the  two  outfide  fkins,  mix  them  with 
the  parfley  ;  put  in  three  fpoonfuls  of  oil,  with  a  very  little 
vinegar  and  a  little  pepper  ;  ftir  them  all  well  together. 

'Lemon  Sauce . 

PARE  a  lemon,  cut  it  into  fhces,  pick  out  the  feeds,  and 
chop  it  final!  ;  boil* the  liver,  and  bruife  it;  mix  thefe  in  a  little 
gravy,  and  put  it  to  fome  melted  brnter,  with  a  little  of  the 
peel  chopped  fine. 

Muflrroom  Sauce . 

MIX  a  good  piece  of  butter  with  a  little  flower ;  boil  it  up 
in  fome  cream,  {baking  the  fauce~pan ;  throw  in  fome  mufh- 
rooms,  a  little  fait  and  nutmeg ;  boil  it  up. — Or,  put  the  mufh- 
rooms  into  butter  melted,  with  a  little  veal  gravy,  fome  fait, 
and  grated  nutmeg. 

White'  Celery  Sauce. 

:  TAKE  fome  flrong  boded  gravy,  made  with  veal,  a  good 

deal  of  fpice,  and  fweet  herbs ;  put  it  into  a  {lew-pan,  with  ce¬ 
lery  cut  into  pieces  two  inches  long,  ready  boiled  ;  thicken  it 
with  three  quarters  of  a  pound  of  butter,  rolled  in  flower,  half 
a  pint  of  cream;  boil  it  up,  fqueeze  in  fome  lemon-juice; 
pour  fome  of  it  into  the  diih.  It  is  an  excellent  fauce  for  boiled 
turkey,  fowl,  or  veal.  When  the  fluffing  is  made  for  the  tur¬ 
key,  make  fome  of  it  into  balls,  and  boil  them. 

Brown  Celery  Sauce . 

CUT  the  white  part  in  lengths,  as  before  ;  boil  and  drain 
it ;  put  to  it  fome  good  gravy,  with  a  little  flower  mixed 
fmooth  in  it,  a  little  catchup,  pepper,  fait,  and  nutmeg  ;  boil 
it  up. 

Efchaht  Sauce  for  boiled  Mutton. 

CHOP  four  or  five  efchalots,  put  them  into  a  little  of  the 
liquor  the  mutton  was  boiled  in,  flir  in  a  good  piece  of  butter 
roiled  in  flower ;  boil  it  up  ;  add  a  little  lemon-juice  or  vinegar. 
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Caper  Sauce, 

TAKE  fome  capers,  chop  half  of  them,  put  the  reft  in 
■whole  ;  chop  alfo  a  little  parfley  very  fine,  with  a  little  bread 
grated  very  fine,  and  fome  fait ;  put  thefe  into  butter  melted 
very  fmooth.  Some  only  chop  the  capers  a  little,  and  put  them 
into  the  butter. 

Onion  Sauce, 

PEEL  fome  onions,  boil  them  in  milk  and  water,  put  a 
turnip  with  them  into  the  pot,  (it  draws  out  the  ftrength  ;) 
change  the  water  twice ;  pulp  them  through  a  cullender,  or 
chop  them  5  then  put  them  in  a  fauce-pan,  with  fome  cream,  a 
piece  of  butter,  a  little  flower,  fome  pepper,  and  fait.  They 
muft  be  very  fmooth. 

j Egg  Sauce* 

BOIL  two  or  three  eggs  hard,  or  more,  if  a  great  deal  is 
wanted  ;  chop,  the  whites  firft,  then  the  yolks  with  them  ,  put 
this  into  melted  butter. 

Apple  Sauce . 

PARE,  core,  and  flice  fome  apples,  put  a  little  water  into 
the  fauce-pan  to  keep  them  from  burning,  a  bit  of  lemon-peel  ; 
when  they  are  enough  take  out  the  peel,  bruife  the  apples,  add 
a  lump  of  butter,  and  a  little  fugar. 

Goofeberry  Sauce . 

PUT  fome  coddled  goofeberries,  and  a  little  juice  of  forrel, 
with  a  little  fugar,  into  fome  melted  butter. 

Fennel  Sauce. 

BOIL  a  bunch  of  fennel  and  parfley,  chop  it  fmall ;  ftir  it 

into  fome  melted  butter. 

1  \ 

Bread  Sauce. 

PUT  a  good  piece  of  crumb  of  bread  (not  new)  into  a  full 
half  pint  of  water,  with  an  onion,  a  blade  of  mace,  a  few 
pepper-corns,  in  a  bit  of  cloth ;  boil  thefe  a  few  minutes  ;  take 
out  the  onion  and  fpice,  maftt  the  bread  very  fmooth,  add  a 
piece  of  butter,  and  a  little  fait. 

Bread  Sauce  for  a  Pig, 

SOME  like  it  made  as  above,  or  with  a  few  currants  picked, 
wafhed,  and  boiled  in  it. 


Sweet 
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Sweet  Sauce  of  white  Wine , 

BREAK  a  flick  of  cinnamon,  fet  it  over  the  fire  in  a  fauces 
pan,  with  as  much  water  as  will  cover  it ;  boil  it  up  two  or 
three  times,  put  in  two  fpoonfuls  of  fine  fugar  heat  to  a  pow¬ 
der,  a  quarter  of  a  pint  of  white  wine  ;  break  in  two  bay*- 
leaves :  boil  them  all  together,  and  flrain  it  through  a  fieve : 
put  it  in  a  fauce-boat. 

Sweet  Sauce  of  red  Wine  for  Venifon  or 
roafted  Tongue . 

TAKE  a  gill  of  water,  with  a  little  bit  of  cinnamon,  the 
crumb  of  a  French  roll,  add  to  it  half  a  pint  of  red  wine  of 
claret ;  fvveeten  it ;  let  it  boil  till  it  is  pretty  thick,  then  run  it 
through  a  fieve. 

Sweet  Sauce  for  Hare  or  Venifon . 

MELT  fome  currant-jelly  in  a  little  water  and  red  wine  i 
or  fend  in  currant-jelly  only  ;  or  fimmer  red  wine  and  fugar  for 
about  twenty  minutes. 

To  crifp  Par  fey. 

PICK  and  wafh  it;  put  it  into  a  Dutch  oven,  or  on  a  fheet 
of  paper;  do  not  fet  it  too  nigh  the  fire;  turn  it  till  quite  crifp, 
laying  little  bits  of  butter  on  it,  but  not  to  be  greafy  *  it  is  a 
much  better  method  than  frying  it. 

Mint  Sauce . 

CHOP  fome  mint,  put  to  it  vinegar  and  fugar. 

Plain  Sour  Sauce . 

TAKE  fome  forrel  leaves,  let  them  be  quite  frefh;  pick  off 
the  ftalks,  bruife  the  leaves,  and  put  them  in  a  plate  with 
their  juice,  ilrew  on  fome  pepper  and  fait,  flir  it  all  together, 
and  ferve  it  cold. 

Sauce  for  cold  Chicken ,  Partridge ,  or  Veal. 

AN  anchovy  or  two  boned  and  chopped,  parfley,  and  a 
fmall  onion  chopped,  pepper,  oil,  vinegar,  muftard,  either 
walnut  or  mufti  room  catchup  :  mix  them  together. 

Liver  Sauce  for  boiled  Chickens . 

BOIL  the  livers  till  they  will  bruife  with  the  back  of  a 
fpoon,  mix  them  in  a  little  of  the  liquor  they  were  boiled  in  ; 

melt 
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melt  Tome  butter  very  fmooth  and  put  to  them,  with  a  little 
grated  lemon-peel,  then  boil  them  all  up  together. 

Another. 

BOIL  two  eggs  hard,  take  the  yolks  and  fhred  them  as  fine 
as  poflible,  with  the  livers  of  the  chickens  parboiled  ;  mix 
them  with  fome  gravy  and  the  juice  of  a  lemon  ;  fhake  them 
up  together  in  a  fauce-pan.  Some  like  parfley  cut  fmall  and. 
put  in. 

A  Sauce  for  Hajhes ,  Fi/h,  &c. 

TAKE  a  little  white  wine  and  gravy,  an  efchalot,  fome 
nutmeg,  beaten  mace,  and  an  anchovy  ;  a  little  grated  lemon- 
peel  ;  flew  thefe  together,  and  thicken  them  with  butter,  mixed 
up  with  flower. 

Sauce  Robert. 

TAKE  fome  large  onions,  cut  them  into  fquare  pieces  ;  cut 
fome  fat  bacon  in  the  fame  manner,  put  them  together  into  a 
fauce-pan  over  the  fire,  fhake  them  round  to  prevent  their 
burning  :  when  they  are  brown,  put  in  fome  good  veal  gravy, 
with  a  little  pepper  and  fait ;  let  them  flew  gently  till  the 
onions  are  tender,  then  put  in  a  little  fait,  fome  muftard,  and 
vinegar,  and  ferve  it  hot. 

This  fauce  is  proper  for  porkorgoofe. 

Caper  Sauce  a-la-Franfoife. 

TAKE  fome  capers,  cut  them  fmall;  put  fome  eflence  of 
ham  into  a  fmall  fauce-pan,  with  a  little  pepper,  let  it  boil, 
then  put  in  the  capers ;  let  them  boil  up  two  or  three  times, 
and  pour  it  into  a  boat. 

Sauce  de  Ravigotte . 

TAKE  fome  mint,  balm,  bafil,  thyme,  parfley,  and  fage, 
pick  them  from  the  (talks,  cut  them  very  fine  ;  (lice  two  large 
onions  very  thin  ;  then  put  all  the  ingredients  into  a  marble 
mortar,  and  beat  them  till  they  are  quite  mixed  ;  add  fome 
pepper  and  fait,  fome  rocambole,  and  two  blades  of  mace  cut 
fine ;  beat  thefe  well  together,  and  mix  them  by  degrees  with 
fome  gravy,  till  it  is  of  the  thicknefs  of  butter  ;  put  them  in  a 
ftew-pan,  boil  them  up;  drain  the  gravy  from  the  herbs,  pref- 
fing  it  from  them  very  hard  with  the  back  of  a  fpoon ;  add  to 
the  gravy  half  a  glafs  of  wine,  and  a  fpoonful  of  oil ;  beat  them 
well  all  together,  and  then  pour  it  into  a  fauce-boat. — This 
fauce  is  proper  for  roafled  veal  and  many  other  things. 

X  Sauce 
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Sauce  Ravigotte  d-la-Bcurgeoife . 

TAKE  fome  fage,  pnrfley,  a  little  mint,  thyme,  and  bafil  5 
tie  them  up  in  a  bunch,  and  put  them  into  a  fauce-panof  boiling 
water;  let  them  boil  a  minute,  then  take  them  out  and  fqueeze 
the  water  ffom  them  ;  then  chop  them  very  fine,  and  add  to 
thefe  a  clove  of  garlic,  and  two  large  onions  minced  fine  ;  put 
them  into  a  flew-pan,  with  half  a  pint  of  broth*  fome  pepper, 
and  a  little  fait;  boil  them  up,  and  put  in  a  fpoonful  of 
vinegar. 

Sauce  au  Poivre. 

TAKE  half  a  pint  of  veai  gravy,,  half  the  quantity  of  vi¬ 
negar,  with  ten  young  onions  wnole,  a  large  one  fliced,  and 
half  an  anchovy ;  let  them  boil  fome  time,  and  then  ftrain  it 
off,  prefiing  it  very  hard  ;  add  to  the  liquor  a  little  fait,  and  as 
much  pepper  as  will  make  it  agreeable  to  the  take'. 

Ramolade  Sauce . 

CUT  fine  two  large  fpoonfuls  of  capers,  as  much  parfiey,  a 
couple  of  anchovies  wafhed  and  boned,  two  cloves  of  garlic, 
and  a  little  efchalot ;  let  them  be  cut  feparately,  and  then  mixed 
together  r  put  a  little  rich  gravy  into  a  kew-pan,  with  two 
fpoontuls  of  oil,  a  fpoonful  of  muftard,  and  the  juice  of  a  large 
lemon  :  make  it  quite  hot,  and  then  put  in  the  ether  ingre¬ 
dients,  with  fome  pepper,  a  little  fait,  and  the  leaves  of  a  few 
fweet  nerbs  picked  from  the  ftalks  ;  for  it  well  together,  and 
let  it  fhnd  four  minutes  over  a-b  ifk  fire. 

This  is  good  with  boiled  fowls,  boiled  veal,  and  many  other 
things  which  are  boiled. 

Sauce  far  boiled  Bee  fa  a- la- Ruffes. 

TAKE  a  large  flick  of  horfe-radifh,  ferape  it,  tie  it  up  in 
a  cloth,  and  boil  it  in  ;he  pot  with  the  beef;  when  k  has 
boiled  a  little,  put  it  in  fome  melted  butter,  and  let  it  boil  fome 
time  in  that :  fend  it  up  in  the  butter  :  fome  fend  it  up  in  vi¬ 
negar  inflead  of  butter. 

O 

Sicilian  Sauce. 

TAKE  half  a  fpoonful  of  corianderTeeds,  with  four  cloves, 
bruife  them  in  a  mortar ;  put  three  quarters  of  a  pint  of  good 
gravy,  and  a  quarter  of  a  pint  of  efience  of  ham,  into  a  flew- 
pan  ;  peel  half  a  lemon,  and  cut  it  into  very  thin  flices,  and  put 
in  with  the  coriander-feeds  and  cloves  ;  let  them  boil  up,  then 
put  in  three  cloves  of  garlic  whole,  a  head  of  celery  fliced,  two 
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bay-leaves,  and  a  little  bafil  ;  let  thefe  boil  till  there  is  but  half 
the  quantity  left ;  put  in  a  glafs  of  white  wine  ;  ftrain  it  off, 
and  if  not  thick  enough,  put  in  a  piece  of  butter  rolled  in 
flower.  It  is  very  good  with  roafted  fowls,  and  fome  like  it 
with  butchers  meat. 

Ham  Sauce . 

J  A  '  ■ 

WHEN  a  ham  is  almoff  done  with,  pick  all  the  meat  clean 
from  the  bone,  and  beat  it  well  with  a  rolling  pin  to  a  math  ; 
put  it  into  a  fauce-pan,  with  three  fpoonfuis  of  gravy  ;  fet  it 
over  a  flow  fire,  but  keep  ftirring  it  all  the  while,  for  it  will 
Hick  to  the  bottom  ;  when  it  has  been  on  fome  time,  add  a 
fmall  bundle  of  fweet  herbs,  and  fome  peppei,  with  half  a 
pint  of  beef-gravy ;  cover  it  up,  and  let  it  (tew  over  a  gentle 
fire ;  when  it  is  quite  done,  ftrain  off  the  gravy. 

This  is  a  very  good  fauce  for  veal. 

Sauce  for  any  Kind  of  roafied  meal . 

TAKE  an  anchovy,  wafh  it,  put  to  it  a  glafs  of  red  wine; 
fome  gravy,  an  efchalot  cut  fmall,  and  a  little  juice  of 
lemon ;  ftew  thefe  a  little  together,  and  pour  it  to  the  gravy 
that  runs  from  the  meat. 

Sauce  for  a  Shoulder  of  Mutton . 

WHEN  the  (boulder  of  mutton  is  more  than  half-done, 
put  a  plate  under  it,  with  fome  fpring- water  in  it,  two  or  three 
fpoonfuis  of  red  wine,  a  diced  onion,  a  little  grated  nutmeg, 
an  anchovy  wafhed  and  minced,  and  a  bit  of  butter  j  let  the 
meat  drop  into  it;  when  it  is  tatcen  up,  put  to  it  a  fpoonful  of 
vinegar  j  put  the  fauce  into  a  fauce-pan,  give  it  a  boil  up, 
ftrain  it  through  a  fieve,  and  put  it  under  the  mutton. 

Sauce  for  Steaks. 

TAKE  a  glafs  of  fmall-beer,  two  anchovies,  a  little  thvme, 
fome  favory,  a  little  parfley,  an  onion,  and  fome  nutmeg,  with 
a  little  lemon-peel ;  cut  thefe  ail  together ;  when  the  {leaks  are 
ready,  pour  the  fat  out  of  the  pan,  and  put  in  the  fmall-beer, 
with  the  other  ingredients,  and  a  piece  of  butter  rolled  in  flower; 
let  it  fimmer,  and  then  ftrain  it  over  the  (leaks. 

Dutch  Sauce  for  Meat  or  Fifn , 

PUT  fome  water  and  vinegar  into  a  fauce-pan,  with  a  piece 
of  butter,  thicken  it  with  the  yolks  of  a  couple  of  eggs,  fquecze 
into  it  the  juice  of  a  lemon,  and  ftrain  it  through  a  iieve. 
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Green  Sauce  for  Green  Geefe  or  Ducklings . 

TAKE  half  a  pint  of  juice  of  forrel,  with  a  little  grated 
nutmeg,  fome  crumbs  of  bread,  and  a  little  white  wine  ;  let  it 
boil  a  quarter  of  an  hour  ;  fweeten  it  with  fugar,  and  add  to  it 
fome  fcalded  goofeberries,  and  a  piece  of  butter. 

Sauce  for  Wild  Ducks ,  7W,  Eafter lings ,  or  any 
fort  of  Wild  Fowl . 

TAKE  fome  veal-gravy,  with  fome  pepper  and  fait ;  fqueeze 
in  the  juice  of  two  Seville  oranges,  and  a  little  red  wine  ;  let  the 
red  wine  boil  fome  time  in  the  gravy. 

A  Sauce  for  Hare . 

BASTE  the  hare  with  a  pint  of  fmall  beer;  when  the  liquor 
is  three  parts  wafted,  and  the  blood  of  the  hare  mixed  with  it* 
then  take  up  the  dripping-pan  and  pour  it  into  a  fauce-pan,  and 
fet  it  by ;  flower  the  hare,  and  bafte  it  well  with  butter ;  put 
into  the  pan  fome  gravy ;  fcrape  all  the  brown  round  the  pan, 
and  put  it  to  fome  ale,  run  it  through  a  iieve,  and  thicken  it 
with  butter  rolled  in  flower. 

White  Sauce. 

BOIL  any  bones  or  bits  of  veal,  with  a  fmall  bunch  of 
fweet  herbs,  an  onion,  a  flice  of  lemon,  a  few  white  pepper, 
corns,  and  a  little  celery;  ftrain  it ;  there  fhould  be  near  half 
a  pint ;  put  to  it  fome  good  cream,  with  a  little  flower  mixed 
fmooth  in  it,  a  good  piece  of  butter,  a  little  pounded  mace, 
and  fome  fait ;  keep  it  ftirring ;  add  mufhrooms,  or  a  little 
lemon-juice. 

Anchovy  Sauce . 

SCALE  and  fplit  one  or  two  anchovies,  put  them  into 
a  fauce-pan,  with  a  little  water,  a  fpoonful  of  vinegar,  and  a 
fmall,  round  onion  :  when  the  anchovy  is  quite  diflolved,  ftrain 
off  the  liquor;  and  put  as  much  of  it  into  fome  nice  melted 
butter  as  is  agreeable  to  the  palate. 

A  little  gravy  may  be  added,  or  a  little  catchup. 

An  excellent  White-fifh  Sauce . 

AN  anchovy,  a  glafs  of  white  wine,  a  bit  of  horfe-radifti, 
two  or  three  blades  of  mace,  an  onion  ftuck  with  cloves,  a 
piece  of  lemon-peel,  a  quarter  of  a  pint  of  water  or  more;  li [Ti¬ 
mer  thefe  till  reduced  to  the  quantity  wanted  ;  ftrain  it ;  put  in 
two  fpoonfuls  of  cream,  a  large  piece  of  butter,  with  fome 
flower  mixed  well  in  it ;  keep  ftirring  it  till  it  boils;  add  a  little 

g  catchup. 
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catchup,  fqueeze  in  Tome  lemon-juice  when  off  the  fire.  More 
wine  may  be  added,  if  agreeable. 

Oyfter  Sauce . 

WHEN  the  oyfters  are  opened  wafh  them  out  of  the  li~ 
quor,  then  ftrain  it ;  put  that  and  the  oyfters  into  a  little  boiled 
gravy,  juft  fcald  them;  add  fome  cream,  a  piece  of  butter 
mixed  with  flower,  fome  catchup  ;  fhake  all  up ;  let  it  boil,  but 
not  much,  left  the  oyfters  grow  hard  and  flhrink  ;  yet  take  care 
they  are  enough,  as  nothing  is  more  difagreeable  than  if  the 
oyfters  tafte  raw. — Or,  melted  butter  only  with  the  oyfters  and 
their  liquor. 

Shrimp  Sauce. 

MIX  a  good  piece  of  butter  with  fome  flower ;  boil  it  up 
in  fome  rich  gravy  ;  put  in  the  fhrimps $  give  them  a  boil. 

Lcbjier  Sauce . 

TAKE  a  lobfter  which  has  a  good  deal  of  fpawn,  pull  the 
meat  to  pieces  with  a  fork  ;  do  not  chop  it ;  bruife  the  body 
and  the  fpawn  with  the  back  of  a  fpoon  ;  break  the  (hell,  boil 
it  in  a  little  water  to  give  it  a  colour  ;  ftrain  it  off ;  melt  fome 
gutter  in  it  very  fmooth,  with  a  little  horfe-radifh,  and  a  very 
little  chyan  ;  take  out  the  horfe-radifh,  mix  the  body  of  the 
lobfter  well  with  the  butter,  then  add  the  meat,  and  give  it  a 
boil,  with  a  fpoonful  of  catchup  or  gravy,  if  agreeable.  Some 
Jike  it  only  with  plain  butter. 

GRAVIES.' 

■  *  / 

Brown  Gravy  without  Meat. 

TAKE  a  piece  of  butter  as  big  as  a  walnut,  and  melt  it  in 
a  fai;ce-pan,  ftir  it  round,  and  when  the  froth  finks  duft  fome 
flower  in  it ;  then  take  half  a  pint  of  finall  beer  that  is  not  bit¬ 
ter,  and  half  a  pint  of  water,  a  fpoonful  of  walnut-liquor  or 
catchup  (and  of  mufliroom  liquor  the  fame  quantity)  one  an¬ 
chovy,  a  little  blade  of  mace,  fome  whole  pepper,  a  bit  of 
carrot ;  let  it  fimmer  for  a  quarter  of  an  hour,  and  then  ftrain 
it  off.  Ufe  it  for  filh  or  fowl. 

Beef  Gravy. 

TAKE  lean  beef  according  to  the  quantity  of  gravy  that  is 
wanted,  cut  it  into  pieces  ;  put  it  into  a  ftew-pan,  with  an 
onion  or  two  fliced,  a  little  carrot ;  cover  it  clofe,  fet  it  over  a 
gentle  fire  3  pour  off  the  gravy  as  it  draws  from  it,  then  let  the 
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meat  brown,  fuming  it  that  it  may  not  burn  ;  pour  over  it 

boiling  water,  add  a  few  cloves,  pepper  corns,  a  bit  of  lemon- 
peel,  a  bunch  of  fweet  h<  rbs  ;  let  this  fimmer  gently,  drain  it 
with  the  gravy  that  was  drawn  from  the  meat,  add  a  fpoonful 
of  catchup,  fome  fait- 

A  pound  of  meat  will  make  a  pint  of  gravy. 

Gravy  fcr  a  Few l  without  Meat. 

BOIL  th  e  neck,  liver,  and  gizzard  in  half  a  pint  of  water  $ 
toad:  a  cruft  of  bp  ad  hard  and  brown,  a  fmall  bunch  oi  fweet 
he<'bs,  a  little  red  wine,  \yith  fome  pepper  and  fait :  when  it 
has  boiled  to  a  quarter  of  a  pint,  bruife  the  liver,  and  drain  it  $ 
thicken  it  with  a  piece  of  butter  rolled  in  flower 
An  ox  s  kidney  or  fheep  s  milt  make  good  gravy. 

Mutton  Gravy 

MAY  be  made  the  fame  way. 

Another  Gravy  for  White  Saure. 

CUT  fome  veal  and  mutton  to  pieces,  boil  it  with  a  bunch 
of  fweet  herbs,'  an  onion  duck  with  cloves,  a  bit  of  lemon-peel,1 
a  few  pepper- corns,  till  it  is  as  rich  as  is  required. 

Boiled  beef  gravy  will  do,  if  veal  is  not  to  be  had  conve¬ 
niently.  ’  *  j  - 

.  Veal  Gravy . 

TAKE  what  quantity  of  meat  is  wanted,  cut  it  in  thin 
dices,  lay  a  dice  of  it  in  the  ottom  of  a  ftew-pan  (if  a  little  is 
wanted  a  fauce-pan  will  do)  lay  fome  carrot  on  the  meat,  and 
cover  it  clofe  for  two  or  three  minutes,  but  the  meat  muft  rot 
be  brown  ;  pour  in  to  a  pound  of  meat  a  pint  of  boiling  water, 
with  a  bunch  of  fweet  herbs,  let  it  fimmer  till  it  is  of  a  proper 
thick  nefs:  this  is  for  white  gravy.  If  it  is  to  be  brown,  the 
meat  muft  be  fried  as  the  beef,  with  fome  thin  dices  of  bacon 
laid  under  the  veal  in  the  ftew-pan. 

Sour  Sauce,  with  Gravy. 

PUT  fome  rich  veal  gravy,  with  a  little  eflence  of  ham, 
and  a  little  pepper ;  take  fome  forrel -leaves,  pound  them  in 
a  marble  mortar,  and  put  them  into  the  gravy  ,  give  them  a 
boil  or  two,  and  then  p©ur  it  into  a.fauce-boat. 

A  Fifh  Gravy. 

CUT  two  or  three  little  dfb  of  any  kind  into  fmall  pieces, 
put  them  into  a  fauce-pan,  and  more  than  cover  them  with 

» "  '  ’  *"  *  *  ♦  -  1  water  j 
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water ;  a  bit  of  toafted  bread,  a  blade  of  mace,  fome  lemon- 
peel,  whole  pepper,  and  a  bunch  of  fweet  herbs ;  fimmer  it 
gently  till  it  is  rich  and  good  ;  take  a  little  bit  of  butter,  and 
brown  it  in  a  (lew-pan,  flower  it,  and  when  it  is  brown,  drain 
the  gravy  into  it,  and  let  it  boil  a  few  minutes. 

*to  make  E fence  of  Ham . 

TAKE  three  or  fix  pounds  of  good  ham ;  take  o(F  all  the 
(kin  and  fat,  and  cut  the  lean  into  dices  about  an  inch  thick  ; 
lay, them  in  the  bottom  of  a  dew-pan,  with  dices  of  carrots, 
parfmps,  three  or  fix  onions  cut  in  dices ;  cover  it  down  very 
clofe,  and  fet  it  over  a  dove,  or  on  a  very  gentle  d,re  ;  let 
them  dew  till  they  dick  to  the  pan,  take  care  it  does  not  burn  ; 
then  pour  on  fome  drong  veal  gravy  by  degrees,  fome  fredi 
mufhrooms  cut  in  pieces,  if  to  be  had,  if  not,  muihroom 
powder,  fome  truffles,  and  morells,  fome  cloves,  fome  bafil, 
pardey,  a  crud  of  bread,  and  a  leek  ;  cover  it  down  clofe,  and 
let  it  fimmer  till  it  is  of  a  good  thicknefs  and  davour. 

When  a  ham  is  boiled,  if  it  is  not  too  fait,  make  ufe  of 
the  gravy,  and  it  will  do  without  the  ham,  only  it  will  not  be 
quite  fo  high-davoured. 

;  CULLISSES 

ARE  for  thickening  all  forts  of  ragouts,  and  foups,  and  to 
give  them  an  agreeable  davour. 

A  Cullis  for  Ragouts,  and  almoft  all  rich  Sauces. 

TWO  pounds  of  veal,  two  ounces  of  ham,  two  or  three 
cloves,  a  little  nutmeg,  a  blade  of  mace,  fome  pardey-roots, 
two  carrots  cut  to  pieces,  fome  efchalot,  two  bay-leaves ;  fet 
thefe  over  a  dove  in  an  earthen  ved'el ;  let  them  do  very  gently 
for  half  an  hour  clofe  covered,  obferving  they  do  not  burn  ; 
put  beef-broth  to  it,  let  it  dew  till  it  is  as  rich  as  is  wanted, 
drain  it. 

A  T urkey  Cullis . 

ROAST  a  large  Turkey  till  it  is  near  enough,  and  quite 
brown  ;  then  cut  it  to  pieces,  put  it  into  a  marble  mortar,  and 
beat  it  to  pieces,  with  fome  cruds  of  bread,  and  fome  fat  bacon 
--  cut  into  pieces;  when  they  are  quite  nialhed,  put  them  into  a 
deep  dew-pan,  with  fome  veal  gravy,  and  make  them  quite 
hot;, cut  fome  fweet  bafil  fmall,  fome  pardey,  fome  chwes, 
and  fome  mudirooms  minced  ;  put  thefe  into  the  dew-pan,  and 
dir  it  all  well  together,  then  cover  ir,  and  fet  ii  over  a  dove 
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to  heat ;  take  off  the  cover,  and  turn  it  two  or  three  times  as 
it  heats,  then  pour  in  a  quart  of  good  veal  gravy ;  mix  it  well 
together,  and  pour  it  through  a  hair  fieve,  and  keep  it  for  ufe. 
The  different  culliffes  are  generally  named  by  the  meats  which 
are  put  into  them,  as  they  give  it  its  name  and  tafte :  if  it  is 
for  fowl,  the  fame  fhould  be  made  ufe  of  for  the  cullis  5  phea- 
fants  or  partridges,  for  pheafants  or  partridges,  and  fo  on. 

Cullis  a  ritalienne . 

Take  half  a  pint  of  cullis,  as  much  effence  of  ham,  and  a 
pint  of  gravy,  a  little  coriander-feed  bruifed,  two  or  three  onions 
cut  into  flices,  three  or  four  cloves  of  garlic,  with  a  lemon 
pared  and  cut  into  flices,  two  fpoOnfuls  of  oil,  fome  fweet 
bafil,  and  a  few  mufhrooms ;  let  thefe  flew  together  a  quarter 
of  an  hour ;  take  off  the  fat,  and  it  is  ft  for  ufe. 

Cullis  a-la-Reine . 

CUT  fome  veal  into  thin  flices,  beat  them,  and  lay  them 
Into  a  flew-pan,  with  fome  flices  of  ham;  cut  a  couple  of 
onions  fmail,  and  put  them  in  ;  cut  to  pieces  half  a  dozen  mufh¬ 
rooms,  and  add  them  to  the  reft,  with  a  bunch  of  parlley,  and 
three  cloves ;  pour  over  thefe  a  little  broth,  and  fet  them  over 
a  very  gentle  fire  to  flew ;  when  they  are  quite  done,  and  the 
liquor  is  rich  and  bigh-tafted,  then  out  all  the  meat  with  a 
fcummer,  and  put  in  fome  crumbs  of  bread  ;  let  them  boil  up 
once,  ftirring  them  well,  then  put  them  over  a  very  flow  fire  to 
flew  gently  ;  take  the  flefh  of  a  fine  fowl  from  the  bones,  beat 
them  in  a  marble  mortar,  add  this  to  the  cullis  in  the  ftew-pan  ; 
flir  it  well  together,  but  take  care  it  does  not  boil  :  blanch 
three  dozen  of  fweet  almonds,  pound  them  to  a  thin  pafte  in  a 
marble  mortar,  with  a  little  boiled  milk;  add  the  cullis,  and  fru¬ 
it  all  well  in :  it  is  good  for  white  made-difnes  and  white  foups. 

German  Cullis. 

TAKE  four  pounds  of  a  fillet  of  veal,  three  pounds  of  a 
Weftph alia  ham;  lay  fome  of  this  in  a  ftew-pan,  and  ftrew 
over  it  a  little  pepper,  and  a  very  little  fait,  fome  powder  of 
ginger,  and  a  grated  nutmeg,  four  fkirret-rcots  fliced,  a  dozen 
roots  of  falfafy  fplif,  two  onions, i  a  bunch  of  fweet  herbs, 
and  half  a  dozen  cloves ;  lay  on  more  flices  of  the  veal  and 
ham,  and  upon  thefe  grate  a  quarter  of  a  pound  of  gingerbread  ; 
cover  the  ftew-pan,  and  let  it  ftand  over  a  very  gentle  fire  a 
confiderable  time;  then  put  into  a  fauce-pan  a  quart  of  veal 
gravy,  put  in  a  bunch  of  tarragon,  and  fome  efchalots ;  let 
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ihefe  boil  a  few  moments;  fet  the  flew-pan  on  a  brifk  fire,  the 
meat  will  then  flick  to  the  bottom,  ftir  it  a  little,  and  then 
pour  in  the  boiling  gravy,  with  the  ingredients,  a  little  at  a 
time  ;  let  it  boil  all  together  rather  more  than  an  hour,  then 
put  in  fome  frefh  mufhrooms  chopped  fmall,  and  a  quarter  of  a 
pint  of  old  hock ;  let  it  flew  a  little  longer,  and  then  ftrain  it 
out,  and  prefs  it  hard.  It  is  ufed  to  heighten  foups  and  ragouts. 

A  Cullis  for  Fife. 

TAKE  a  large  pike,  gut  it,  and  lay  it  whole  upon  the 
gridiron,  turn  it  often  ;  when  it  is  quite  done,  take  it  off ;  take 
off  the  fkin,  and  take  the  meat  from  the  bones  ;  boil  half  a 
dozen  hard  eggs,  and  take  out  the  yolks ;  blanch  a  few  al¬ 
monds,  beat  them  to  a  pafle  in  a  marble  mortar,  and  then  add 
the  yolks  of  the  eggs  ;  mix  thefe  well  together,  and  put  in  the 
iifli,  beat  them  all  to  mafh  ;  then  take  half  a  dozen  onions  and 
cut  them  into  flices,  two  parfnips,  three  carrots  ;  fet  on  a 
flew-pan,  put  in  a  piece  of  butter  to  brown,  and  when  it  boils; 
put  in  the  roots,  turn  them  till  they  are  brown,  and  then  pour 
in  a  little  pea-broth  to  moiflen  them :  when  they  have  boiled 
a  few  minutes,  ftrain  it  into  another  flew-pan ;  put  in  a  whole 
leek,  fome  parfley,  and  fweet  bafil,  half  a  dozen  cloves,  fome 
mufhrooms  and  truffles,  and  a  few  crumbs  of  bread  ;  let  it 
flew  gently  a  quarter  of  an  hour,  and  then  put  in  the  ftfh 
from  the  mortar  ;  let  it  flew  fome  time  longer  ;  it  mufl  not 
boil  up,  as  that  would  make  it  brown ;  when  it  is  done,  ftrain 
ft  through  a  coarfe  fieve. 

It  ferves  to  thicken  all  made-difhes  and  foups  for  Lent. 

A  Cray -Fife  Cullis. 

TAKE  foine  middling  cray-fifh,  boil  them  in  water,  with 
an  onion  cut  in  flices,  pepper,  fait,  and  a  little  thyme  and 
parfley ;  when  they  are  done,  pick  them,  lay  away  the  tails, 
but  pound  the  reft  very  fine  in  a  mortar  with  the  fhells ;  when 
it  boils,  put  in  fome  flices  of  onion,  a  carrot  in  flices,  and  a 
parfnip  ;  fhake  them  round  the  pan,  and  then  pour  in  fome 
boiling  water,  fifh-broth,  and  a  bit  of  toafted  bread;  put  into 
it  a  fprig  of  fweet  bafil,  half  a  lemon  peeled  and  cut  into  pieces, 
and  fome  fifh  cullis ;  when  it  has  ftewed  fome  time,  take  out 
the  roots,  and  put  in  the  pounded  cray-fifh ;  let  it  flew  gently, 
and  then  ftrain  it  off.  This  may  be  ufed  to  all  forts  of  difhes 
where  cullis  is  wanted,  in  Lent. 


Another • 
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Another. 

WHEN  the  cray-fifh  is  pounded.,  put  a  piece  of  butter  into  a 
flew-pan,  and  when  it  boils,  put  with  the  onion,  &c.  half  a 
pou nd  of  veal,  and  a  bit  of  ham  ;  let  it  do  gently,  ami  when 
it  flicks  cut  it  fmall ;  then  put  fome  dlh -broth  into  the  dew- 
pan  ;  put  in  fome  cloves,  lemon  pared,  forne  mufhrooms  cut  in 
dices :  when  it  has  ftewed  fome  time,  fcum  off  the  far ;  then 
take  the  meat  out  of  the  dew-pan,  and  put  in  a  very  little 
effence  of  ham  ;  then  put  in  the  cray-fifh,  let  it  flew  a  little, 
then  pour  it  off.  This  is  dronger  than  the  other,  and  wifi 
ferve  for  every  thing  for  which  cray-fifh  cullis  is  wanted. 

Green  Cullis  for  Soups . 

TAKE  fome  green  peafe,  put  them  into  a  fmall  ftewing- 
kettle,  with  fome  good  broth  ;  take  a  piece  of  veal,  a  piece  of 
ham,  and  an  onion  ;  cut  them  into  pieces,  put  them  into  a 
dew-pan,  and  fet  them  over  a  gentle  fire  ;  when  they  begin  to 
flick,  moiflen  them  with  a  little  broth,  and  Jet  them  flew 
gently  ;  then  take  parfley,  chervil,  the  tops  of  green  onions, 
and  fpinaeh,  of  each  a  handful ;  wafh  and  fcnld  them  in  boiling 
water  ;  fqueeze  and  pound  them,  then  pound  the  peafe  ;  and 
when  the  meat  is  ftewed,  take  it  out  of  the  cullis  with  a  fcum- 
mer  ;  take  off  the  fat:  let  it  be  well-flavoured,  and  mix  the 
peafe  and  herbs  with  them  ;  drain  it  off.  This  cullis  is  fit  for 
all  forts  of  green  foups. 

A  Cullis  of  Roots. 

TAKE  carrots,  parfnlps,  parfley-roots,  and  onions;  cut 
them  in  flices,  put  them  into  a  dew- pan  over  the  fire,  and 
fhake  them  round  ;  take  a  dozen  and  a  half  of  blanched  al¬ 
monds,  and  the  crumb  of  two  French  rolls  foaked  fird  in  good 
d£h-broth  ;  pound  them  with  the  roots  in  a  mortar,  then  boil 
all  together ;  feafon  them  with  pepper  and  fait,  and  drain  it  off, 
and  uie  it  io r  herb  or  fifh-foups. 

Strong  Jelly  to  keep. 

TAKE  a  leg  of  beef,  and  two  fhins,  cut  in  pieces,  a  knuckle 
of  veal  ;  chop  it  all  to  pieces  ;  one  or  two  old  cocks  or  liens 
fkinned,  and  two  caff’s  feet  to  ten  quarts  of  water  ;  boil  it 
down  to  .  ftrong  jelly,  fcum  it  well  ;  add  to  it  fome  fait,  and 
run  it  through  a  jelly-bag  till  it  is  clear. 


.FORCED- 
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FORCED-MEAT. 

TAKE  an  equal  quantity  of  lean  veal  fcraped,  and  beef-fuet 
Ihred  ;  beat  thefe  together  in  a  marble  mortar  ;  add  pepper, 
fait,  cloves  pounded,  lemon-peel  and  nutmeg  grated,  parfley 
and  favoury  herbs  chopped,  a  little  efcbalot  and  young  onion, 
if  agreeable,  a  few  fine  crumbs  of  bread,  and  yolk  of  egg, 
(according  to  the  quantity  wanted)  to  work  it  light ;  roll 
this  into  halls  with  a  little  flower  :  boil  them  for  white  fauce, 
fry  them  for  brown. 

Forced-meat  of  Eel . 

TAKE  two  fine  filver  eels,  broil  them  till  they  are  near 
enough,  then  throw  them  into  cold  water:  broil  a  perch  ;  when 
it  is  near  enough,  lay  it  to  cool  ;  take  the  meat  from  the  bones 
of  both  the  fifh,  and  mince  it;  mince  the  liver  of  a  cod,  and  add 
to  them,  then  feafon  them  with  pepper  and  fait;  put  to  them 
fome  fweet  herbs  picked  from  the  ftalks,  fome  fmall  onions 
minced,  fome  fcraped  bacon,  a  little  veal  fuet,  a  few  crumbs  of 
bread,  and  a  piece  of  butter  ;  put  all  into  a  mortar,  and  beat 
it  to  a  pafte  ;  it  is  proper  for  fifti  pies,  and  adds  a  fine  relifh 
to  all  made-difhes  of  fifh,  of  whatever  kind.  It  is  likewife 
{•oiled  up  in  balls,  and  fried  or  ftewed. 

Forced-meat  of  Pigeons. 

ROAST  four  pigeons;  when  they  are  half-done,  take  them 
up,  and  fet  them  to  cool ;  when  they  are  quite  cold,  take  the 
meat  of  the  breaft  and  rump,  cut  it  in  pieces,  and  put  it  into  a 
marble  mortar;  peel  half  a  dozen  middling  mufhrooms,  cut 
them  in  pieces,  and  put  them  to  the  pigeons;  put  fome  veal- 
fuet  into  boiling  water  a  few  minutes,  then  take  it  out ;  lay  it 
to  cool,  pick  out  the  fkins,  cut  it  very  fine,  and  put  it  to  the 
other  ingredients  ;  fcrape  in  fome  bacon,  fcald  and  mince  the 
livers  of  four  fowls,  put  them  to  the  reft ;  then  add  pepper, 
fait,  chopped  parfley,  minced  onion,  and  one  fpoonful  of  fweet 
bafil ;  beat  them  all  well  together  in  a  mortar,  and  take  care 
they  are  properly  mixed,  and  are  well  beat ;  put  in  a  large 
piece  of  butter,  and  work  it  up  to  a  pafte. 

This  is  an  excellent  forced-meat  for  made-difhes,  rolled  long 
or  round,  and  is  proper  to  lay  in  pigeon  or  other  pies. 


VEGETABLES. 
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VEGETABLES. 

To  drefs  Vegetables . 

TIE  particularly  careful  in  yrafhing  all  greens,  as  dirt  and 
I#  infedts  are  apt  to  lodge  among  the  leaves. 

Cabbage. 

QUARTER  it,  boil  it  in  plenty  of  water,  with  a  handful  of 
fait  5  when  it  is  tender,  drain  it  on  a  li eve,  but  never  prefs  it. 
It  may  be  chopped,  and  heated  with  a  piece  of  butter,  pepper, 
and  fait.  Savoys  and  greens  are  boiled  in  the  fame  way. 

Colliflower. 

BOIL  it  in  plenty  of  milk  and  water,  no  fait.  It  is  very 
foon  boiled  ;  if  the  flower  is  loft,  it  is  good  for  nothing. 

Broccoli . 

LEAVE  the  head,  cut  off  all  the  hard  part  about  the  ftalks; 
throw  it  into  water,  boil  it  till  tender. — Or,  ftrip  the  leaves 
from  the  fide-fhoots,  and  pare  the  ilalks  of  them ;  tie  them  in 
bunches  ;  boil  them  in  fait  and  water.  Serve  them  laid  in 
bunches,  melted  butter  over  them. 

Afparagus. 

SCRAPE  them,  and  tie  them  in  fmall  bundles,  cut  them 
even,  boil  them  quick  in  fait  and  water ;  lay  them  on  a  toafl 
which  has  been  dipped  in  the  water  the  afparagus  was  boiled 
in  ;  pour  over  them  melted  butter. 

Peafe 

SHOULD  not  be  boiled  too  much,  nor  in  much  water ; 
melted  butter  in  a  boat,  or  a  piece  of  butter  put  to  them,  then 
fhaken  up  with  pepper  and  fait.  Lay  boiled  chopped  mint 
round  the  difh.  They  are  heft  with  the  thickened  butter. 

Beans. 

BOIL  them  till  tender,  but  never  boil  them  with  the  bacon. 
Serve  them  with  bacon,  or  pickled  pork,  and  parfley  and  butter. 

Turnips. 

FARE  them  thick  ;  when  boiled,  lqueeze  them;  mafh  them 

fmooth  ; 
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frnooth  5  heat  them  with  a  little  cream,  a  piece  of  butter  and 
flower,  pepper,  and  fait. 

Carrots 

REQUIRE  a  good  deal  of  boiling  :  when  they  are  young, 
wipe  them  after  they  are  boiled  $  when  old,  fcrape  them  before 
you  boil  them. 

Artichokes . 

TWIST  off  the  ftalks  ;  boil  them  an  hour  and  a  half,  or  twa 
hours.  Serve  them  with  melted  butter  in  little  cups. 

Parfnips 

MUST  be  boiled  very  tender ;  may  either  be  ferved  whole 
with  melted  butter,  or  beat  frnooth  in  a  bowl,  heated  with  a 
little  cream,  butter,  and  flower,  and  a  little  fait. 

French  Beans . 

IF  not  very  fmall,  fplit  and  quarter  them ;  throw  them  into  fait 
and  water  ;  boil  them  in  a  quantity  of  water,  with  fome  fait. 

N.  B.  Make  all  greens  boil  as  quick  as  poilible,  for  it  pre- 
ferves  their  colour. 

Spinach 

MAY  be  boiled,  but  it  is  beft  ftewed  ;  put  a  very  little 
water  at  the  bottom  of  the  ftew-pan  ;  when  the  fpinach  is  ten¬ 
der,  fqueeze  it  very  dry  ;  put  to  it  a  piece  of  butter,  fome  pep¬ 
per,  fait,  a  fpoonful  of  cream  ;  ftir  it  about  in  the  pan  till  tole¬ 
rably  dry. 

Sorrel* 

STEW  it  as  fpinach. 

-  0 

Another  way  to  flew  Spinach . 

TAKE  three  large  handfuls  of  fpinach,  when  boiled,  fling  it 
into  cold  water ;  wafh  it  very  clean,  and  fqueeze  it  in  a  cloth 
very  dry  ;  then  chop  it  fmall,  and  put  ip  in  a  flew- pan,  with  a 
piece  of  butter,  and  half  a  pint  of  cream  ;  ftir  it  well  over  the 
fire,  that  it  does  not  oil  ;  (hake  it  in  a  very  little  flower,  a  little 
fait,  and  a  little  more  cream  ;  let  it  be  quite  hot,  and  fend 
it  up. 

Potatoes. 

BOIL  them  in  water  juft  enough  to  cover  them  ;  when  they 
boil,  take  them  off,  and  put  a  little  cold  water  to  them,  and  fet 
them  on  again  ;  fo  do  two  or  three  times ;  when  the  peel  cracks, 
they  are  enough.  The  taking  them  off  prevents  their  breaking, 
as  they  are  very  apt  to  do. 


VEGETABLES 
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VEGETABLES  in  a  SAVOURY  WAY. 

A  Ragout  of  Celery . 

CUT  the  white  part  into  lengths,  boil  it  till  tender ;  fry  and 
drain  it,  flower  it,  put  into  it  fume  rich  gravy,  a  very  little  red 
wine*  fait,  pepper,  nutmeg,  and  catchup ;  boil  it  up. 

Celery  ftewed  white. 

BOIL  it  till  tender,  the  very  white  part  only,  cut  into  pieces  5 
Hir  fome  cream  over  the  fire  with  two  yolks  of  eggs  $  put 
in  the  celery,  fome  fait,  pepper,  mace  pounded,  grated  lemoH~ 
peel  a  little  ;  fhake  all  together,  but  do  not  let  it  boil. 

Celery  ftewed  hr  own. 

CUT  it  to  pieces  as  before  diredied,  half-boil  it,  drain  it^ 
then  flew  it  in  fome  good  gravy,  pepper,  fait,  nutmeg,  catchup; 
then  mix  a  little  flower  fmooth  in  a  little  gravy  ;  boil  it  all 
up. 

Celery  fried. 

WHEN  boiled,  dip  it  in  batter,  fry  it  of  a  light  brown,  and 
dry  ;  pour  over  melted  butter. 

Cucumbers  dreffed  raw ,  called  Mandrang . 

UNLESS  they  are  bitter,  they  need  not  be  pared  ;  fcore  them 
at  the  end  as  they  are  cut,  that  they  may  be  in  final!  bits  as 
if  flightly  chopped  ;  a  good  deal  of  young  onions,  fome  chyan 
and  fait,  a  glafs  of  Madeira,  the  juice  of  half  a  good  lemon, 
and  fome  vinegar.  This  is  an  exceeding  good  way  of  drefling 
them,  and  will  agree  with  the  moil  delicate  fiomach. 

Cucumbers  ftewed . 

PARE  them  ;  flice  them  about  the  thick nefs  of  a  crown- 
piece  ;  flice  fome  onion  y  fry  them  both,  drain  and  fhake  a 
little  flower  over  them,  put  them  into  a  ftew-pan,  with  fome 
good  gravy,  chyan,  fait;  flew  them  till  tender. —Or,  they  may 
be  ftewed  in  their  own  liquor,  without  being  fried ;  chyan  and 
fait. — Or,  take  out  the  feeds,  quarter  the  cucumbers,  flew 
them  till  clear,  in  fome  boiled  gravy;  mix  a  little  flower  with 
fome  cream,  a  very  little  white  wine,  white  pepper  pounded  ; 
boil  it  up. 

Forced  Cucumbers . 

MAKE  a  flit  down  tne  fide,  take  out  the  feeds  ;  fill  the  cu¬ 
cumbers  with  forced-meat  that  has  been  boiled  ;  tie  them  up 
with  packthread,  fry  them ;  flew  them  in  rich  gravy,  chyan, 

fait, 
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fait,  a  little  pounded  doves  ;  mix  a  little  flower  in  a  little  gravy 
to  thicken  with  ;  boil  all  together.  • 

French  Beans  ft  ewed, 

BOIL  them,  put  to  them  a  little  cream,  boiled  gravy,  if  there 
is  any,  pepper,  fait,  a  bit  of  butter  mixed  with  feme  flower; 
boil  it  up. 

A  Ragout  of  French  Beans, 

DO  not  fplit  them,  but  cut  them  in  two  ;  fry  and  drain 
them,  fhake  over  a  little  flower  ;  put  to  them  fome  good  gravy, 
an  onion,  a  little  pounded  cloves,  chyan,  and  fait  j  fome 
catchup ;  boil  this  up,  {baking  it ;  take  out  the  onion. 

Mujhrooms  ftewed  white, 

WIPE  fome  large  buttons,  boil  them  up  quick  in  a  little 
water  ;  put  to  them  fome  cream,  a  piece  of  butter  mixed  with 
a  little  flower,  fome  pounded  mace,  a  little  chyan  and  fait ;  boil 
this  up,  fhaking  them. 

Mujhrooms  ftewed  hr  own, 

CLEAN  them,  flew  them  in  fome  good  gravy  thickened 
with  a  little  flower,  add  a  little  chyan,  fait,,  and  nutmeg. 

A  Ragout  of  Mujhrooms, 

PEEL  large  muthrooms,  and  ferape  the  inflde ;  broil  them  ; 
When  a  little  brown,  put  them  into  fome  gravy  thickened  with 
a  little  flower,  a  very  little  Madeira,  fait,  and  chyan ;  a  little 
juice  of  lemon  :  boil  thefe  together. 

Mujhroom  Loaves, 

WASH  fome  fmall  buttons,  boil  them  a  few  minutes  in  a 
little  water  ;  put  to  them  a  little  cream,  a  bit  of  butter  rolled 
in  flower,  fait,  and  pepper  $  boil  this  up,  and  fill  tome  fmall 
Dutch  loaves ;  if  they  are  not  to  be  had,  fmall  French  rolls  will 
do,  the  crumb  taken  out,  but  not  near  fo  well  as  the  loaves. 

Peafe  and  Lettuce  ftewed, 

BOIL  the  peafe,  drain  them ;  flice  and  fry  the  lettuce  5  put 
them  into  fome  good  gravy ;  (hake  in  a  little  flower,  add  chyan 
and  fait,  a  very  little  {bred  mint  $  boil  this  up,  {baking  it. 

Dried  Artichoke  Bottoms  fricafteed, 

PUT  them  into  warm  water  for  two  or  three  hours,  changing 
the.  water ;  put  a  piece  of  butter  into  fome  cream,  ftir  it  over 
2  the 
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the  fire  till  melted ;  put  in  the  bottoms,  with  a  little  fait,  and 
white  pepper  3  give  them  a  boil  or  two. 

Fried  Artichoke  Bottoms. 

IF  dried,  lay  them  in  water  as  above,  flower  and  fry  them  ; 
pour  over  melted  butter. — Or,  put  the  yolk  of  an  egg,  boiled 
hard,  in  the  middle  of  each  bottom. 

Another  way . 

CUT  the  artichokes  in  pieces,  take  off  the  chokes,  let  them 
boil  a  little  ;  then  take  them  off,  and  foak  them  in  vinegar  ; 
fhake  fome  pepper  and  fait  over  them  3  beat  up  an  egg,  and  dip 
them  in ;  flower,  and  fry  them  in  boiling  lard.  Serve  them  with 
crifped  parfley. 

Artichokes  with  white  Sauce . 

BOIL  the  artichokes,  take  off  the  leaves  and  choke,  put 
them  into  a  ftew-pan,  with  butter  and  parfley,  feafoned  with 
fait  and  pepper  3  thicken  it  with  the  yolk  of  an  egg. 

A  Ragout  of  Artichoke  Bottoms. 

LET  them  lie  in  water  as  before  dire&ed ;  put  to  them  fome 
good  gravy,  mufhroom  catchup  or  powder,  chyan,  fait  3  thicken 
with  a  little  flower  :  boil  thefe  together. 

Chardoons  fried. 

BOIL  them  in  fait  and  water,  dip  them  in  batter,  fry  them; 
ferve  them  with  melted  butter. 

Chardoons  ftewed . 

BOIL  them  as  above ;  tofs  them  up  in  a  little  gravy,  fome 
catchup,  chyan,  and  fait ;  thicken  with  a  bit  of  butter,  mixed 
with  a  little  flower ;  a  little  juice  of  lemon. 

Fricoffee  of  Skirrets. 

BOIL  the  roots  till  tender,  blanch  them,  cut  them  in  pieces  ; 
put  fome  cream,  a  bit  of  butter  rolled  in  flower,  a  little  chyan, 

fait,  and  nutmeg,  into  a  ftcw-pan  3  boil  it  up  3  put  in  the 

Ikirrets,  let  them  juft  heat  through. 

Afparagus  Loaves . 

BOIL  fome  afparagus  3  referve  a  few  whole,  cut  fhort ; 

chop  the  remainder,  but  not  too  fmall  ;  put  to  them  fome 

cream,  a  bit  of  butter  mixed  with  a  little  flower,  chyan,  fait, 
and  nutmeg ;  boil  this  up 3  fill  the  loaves,  ftick  in  the  afparagus 
that  were  left. 


A  Ragout 
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A  Ragout  of  Afparagus . 

WHEN  they  are  fcraped  and  cleaned,  cut  the  prime  part;  wafh 
a  head  or  two  of  endive,  and  a  lettuce,  cut  them  rather  fmall  ; 
fry  them  till  almofl  dry  in  good  butter,  with  a  little  efchalot 
chopped  fine  ;  fliake  in  fome  flower,  ftir  them  about ;  put  in  fome 
cullis  or  good  gravy,  pepper,  and  fait ;  flew  all  till  the  fauce 
is  thick  enough. — Garnifh  with  a  few  of  the  heads  of  afparagus 
boiled. 

Potatoes  fcolloped. 

WHEN  boiled  (the  mealy  fort  are  belt)  beat  them  fine,  put 
to  them  cream,  the  yolk  of  an  egg,  pepper,  fait,  a  piece  of 
butter ;  do  not  make  them  too  moift ;  fill  fome  fcollop-fhells, 
fmooth  the  tops  with  the  back  of  a  fpoon ;  rub  them  over  with 
a  little  yolk  of  egg,  fet  them  in  a  Dutch  oven  to  brown  ;  they 
will  rife  before  the  fire,  and  if  nicely  done,  are  a  pretty  flipper 

difh. 

Potatoes  in  Balls . 

DO  them  as  above  ;  roll  them  in  balls  with  a  little  flower, 
brown  them  in  a  common  or  Dutch  oven,  or  fry  them. — Or, 
when  waflied,  &c.  prefs  them  into  a  pint  bafon,  then  turn  this 
out ;  brown  it  before  a  fire. 

Savoys  forced. 

SCOOP  a  little  of  the  heart  from  a  favoy  at  the  ftalk  end, 
fill  it  with  forced-meat;  cut  another  in  two;  flew  thefe  till 
tender,  in  good  gravy  thickened  with  a  bit  of  butter  and  flower, 
—-The  forced-meat  mufl  be  firfl  boiled. 

1 

Cabbage  forced . 

TAKE  a  couple  of  fine  young  cabbages,  cut  off  the  outfide 
leaves  of  one,  and  fave  the  heart  for  boiling ;  let  the  leaves  of 
the  other  remain  whole,  but  cut  out  the  heart ;  throw  the 
leaves  into  boiling  water,  and  let  it  fcald  till  they  are  pliable, 
then  take  it  out,  and  lay  it  on  a  fieve  to  drain  ;  boil  the  two 
hearts  of  the  cabbages  very  well ;  boil  four  eggs  hard,  take  out 
the  yolks,  and  lay  them  by  themfelves ;  then  chop  the  hearts  of 
the  cabbages,  and  fet  them  by;  cut  half  a  pound  of  veal,  a  quar¬ 
ter  of  a  pound  of  fine  fat  bacon,  mix  them  with  the  chopped  cab¬ 
bage,  and  then  cut  to  pieces  the  yolks  of  the  eggs  ;  mix  them 
with  pepper,  fait,  and  fome  grated  bread,  and  ftrew  them  over 
the  veal,  cabbage,  and  bacon,  and  put  it  all  into  the  cabbage 
leaves,  and  tie  it  up ;  take  a  large  fauce-pan,  with  a  gallon  of 
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ftrong  broth  ;  put  in  the  cabbage,  and  let  it  boil  till  it  is  quite 
done.  Sauce — good  gravy* 

Red  Cabbage  ftewed. 

TAKE  a  fine  red  cabbage,  Cut  it  into  thin  ilices  crofs-ways* 
and  then  into  fmall  bits ;  put  them  into  a  ftew-pan,  with  a 
pint  of  rich  gravy,  a  pound  of  faufages,  and  three  or  four  flices 
of  ham  or  bacon  ;  cover  the  ftew-pan  down  clofe  ;  fet  it  on  a 
moderate  fire,  let  it  ftand  half  an  hour,  then  uncover  it ;  fcum 
off  the  fat,  fhake  in  feme  flower,  put  in  two  fpoonfuls  of  vine¬ 
gar,  and  cover  it  up ;  fet  it  on  again,  and  let  it  ftew  four  or  five 
minutes  longer;  take  out  the  faufages,  and  pour  the  reft  over  it. 

To  make  Sour  Crout . 

TAKE  fome  fine  hard  white  cabbages,  cut  them  very  fmall  $ 
have  ready  a  tub,  according  to  the  quantity  which  is  to  be 
done  ;  put  the  cabbages  into  the  tub  :  to  every  four  or  five  cab¬ 
bages,,  throw  in  a  handful  of  fait ;  when  they  are  all  put  in,  lay 
on  them  a  very  heavy  weight,  to  prefs  them  down  as  flat  as  pof- 
fible ;  throw  a  cloth  on  them,  and  lay  on  the  cover  ;  let  them 
ftand  a  month,  when  they  may  be  ufed,  but  they  will  keep 
twelve  months;  it  mu  ft  be  always  kept  clofe  covered:  a  few 
carra way- feeds  pounded  fine,  and  thrown  in,  make  it  eat 
well.  The  way  to  drefs  it,  is  with  a  fine  piece  of  fat  beef 
ftewed. 

Coliiflower-ftalks,  and  cabbage-ftalks,  peeled  and  cut  down, 
and  done  in  the  fame  manner,  are  very  good. 

To  keep  Cabbage  Lettuce . 

AT  the  latter  end  of  the  feafon,  take  fome  very  dry  fand, 
and  cover  the  bottom  of  a  barrel  made  on  purpofe  ;  th^n  put  in 
the  lettuces  fo  as  not  to  touch  each  other;  there'muft  not  be 
above  two  rows  laid  one  upon  another;  cover  them  well  with 
fand,  and  fet  them  in  a  dry  place;  be  very  careful  the  froft 
does  not  come  at  them  :  the  lettuce  muft  not  be  cut,  but  pulled 
at  the  root. 

PICKLES. 

ALWAYS  ufe  ftone  jars  for  hot  pickles,  as  vinegar  will 
penetrate  through  ail  earthen  veftels,  ftone  and  glafs  ex¬ 
cepted.  Never  let  the  hand  touch  the  pickle,  but  tie  a  pickle 
fpoon  to  every  jar. 

3  .  Ti 
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Sfo  pickle  Cucumbers . 

THE  final!  long  fort  are  the  bell;  let  them  be  frefh  gather¬ 
ed,  Pull  off  the  bloffoms,  do  not  rub  them ;  pour  over  them 
a  ftrong  brine  of  fait  and  water*  boiling  hot  ;  cover  them  clofe,- 
let  them  (land  all  night ;  the  next  day  dir  them  gently,  to  take 
off  the  fand ;  drain  them  on  a  fieve,  and  dry  them  with  a  cloth  : 
make  a  pickle  with  the  bed  white  wine  vinegar,  ginger,  pepper 
long  and  round,  garlic,  if  not  didiked  ;  when  the  pickle  boils, 
throw  in  the  cucumbers,  cover  them,  make  them  boil  up  as 
quick  as  poffible  for  three  or  four  minutes  ;  put  them  into 
a  jar  with  the  pickle,  and  cover  them  very  clofe ;  when 
cold,  put  in  a  fprig  of  dill,  the  feed  downward.  They  will  be 
exceedingly  crifp  and  green  done  in  this  manner;  but  if  they 
do  not  look  quite  fo  green  as  they  fhould,  boil  up  the  pickle 
again  the  next  day,  and  pour  it  on  the  cucumbers  immediately. 

Another  way. 

PUT  them  in  a  {lone  jar;  take  as  much  fprlng-water  as 
Will  cover  thepi  :  to  every  gallon  of  water,  put  as  much  fait 
as  will  bear  an  egg ;  make  it  boiling  hot,  and  pour  it  upon 
the  cucumbers ;  cover  them  with  a  woollen  cloth,  and  over 
that  a  pewter  difh ;  tie  them  down  clofe,  and  let  them  {land 
twenty-four  hours,  then  take  them  out,  lay  them  upon  a  cloth 
and  dry  them  ;  wipe  the  jar  clean,  put  in  the  cucumbers,  with  a 
little  dill  and  fennel;  then  take  fortie  vinegar ;  to  every  three 
quarts,  put  in  one  quart  of  fpring-water,  till  there  is  enough  to 
cover  them ;  put  in  a  little  bay  fait,  and  a  little  white  fait  j 
to  every  gallon  of  pickle,  put  one  nutmeg,  cut  in  quarters,  a 
quarter  of  an  ounce  of  cloves,  and  the  fame  of  mace,  a  quarter 
of  an  ounce  of  whole  pepper,  and  a  large  race  of  ginger 
fliced  :  boil  thefe  all  up  together  ;  pour  the  pickle  boiling  hot 
upon  the  cucumbers,  and  cover  them  as  before.  Let  theqi 
{land  two  days,  then  cover  them  again ;  if  they  are  not  green, 
boil  them  again,  and  when  cold,  cover  them  with  a  bladder  and 
leather :  keep  pickles  always  clofe  covered,  and  under  the 
pickle ;  a  wooden  fpoon,  with  holes  in  it,  is  the  bed:  thing  to 
take  them  out  with. 

N.  B.  Obferve  not  to  boil  the  fpice,  but  to  pour  the  boiling 
vinegar  over  it. 

Sliced  Cucumbers . 

PARE  them,  and  {lice  them  a  little  thicker  than  for  the 
table  ;  put  them  into*a  cullender,  with  a  handful  of  fait ;  the 
next  day  dry  them,  put  them  into  a  jar  with  diced  onion,  and 
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horfe-radifh  in  layers.  Make  a  pickle  with  white- wine  vinegar* 
mace,  cloves,  nutmeg  fliced,  and  whole  pepper  ;  boil  this  half 
an  hour,  and  pour  it  on  the  cucumbers  immediately  :  if  they  are 
to  look  as  if  frelh  cut,  ufe  double  diftilled  vinegar  5  but  they 
eat  quite  as  well  with  white-wine  vinegar. 


Onions . 


PEEL  fmall  onions  into  fait  and  water  ;  (Lift  them  once  a 
day  for  three  days,  then  fet  them  over  the  fire  in  milk  and 
water  till  ready  to  boil ;  dry  them;  pour  over  them  the  following 
pickle  when  boiled,  and  cold — Double  diftilled  vinegar,  fait, 
mace,  a  bay-leaf  or  two  ;  they  will  not  look  white  with  any 
other  vinegar. 

Mujhrooms. 

PUT  fome  buttons  into  milk  and  water,  wipe  them  from  it 
with  a  piece  of  flannel,  and  throw  them  into  fpring-water  and 
fait  ;  boil  fome  fait  and  water,  put  in  the  buttons,  boil  them 
up  four  or  five  minutes ;  drain  them  quick  ;  cover  them  clofe 
between  two  cloths,  and  dry  them  well ;  boil  a  pickle  of  dou¬ 
ble  diftilled  vinegar  and  mace;  when  cold,  put  in  the  buttons  ; 
pour  oil  on  the  top  :  they  fhould  be  put  into  fmall  glades,  as 
they  do  not  keep  well  after  they  are  opened.  1  always  have 
them  look  as  white  as  poftible  done  in  this  manner,  and  keep 
the  year  round. 

N.  B.  Some  boil  them  in  milk,  which  is  a  very  good  way. 

Walnuts . 

PUT  a  hundred  of  1  arge  double  nuts  into  a  ftone  jar;  take 
four  ounces  of  black  pepper,  one  ounce  of  Jamaica  pepper,  two 
ounces  of  ginger,  one  ounce  of  cloves,  one  pint  of  muftard- 
feed,  a  head  or  two  of  garlic,  four  handfuls  of  fait ;  bruife  the 
fpice  and  the  muftard-feed,  and  boil  them  in  vinegar  fuf- 
ficient  to  cover  the  nuts  ;  when  cold  put  it  to  them  :  two  days 
after  boil  up  the  pickle  ;  pour  it  to  the  nuts  immediately  ;  cover 
them  clofe  :  repeat  it  three  days. 


Another  way . 

TO  a  hundred  of  walnuts  put  half  a  pound  of  whole  black 
pepper,  a  quarter  of  a  pound  of  race  ginger  fliced  thin,  half  a 
pound  of  flower  of  muftard,  a  handful  of  the  tops  of  garlic;  fill 
the  jar  with  vinegar;  cover  it  clofe  with  a  bladder:  as  the 
vinegar  waftes  fill  up  the  jar.  . 

N.  B.  According  to  the  firfl  receipt,  they  arc  not  fit  to  eat 
under  fix.  or  eight  months:  to  the  latter  (which  is  the  heft) 

twelve 
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twelve  months  :  but  they  are  then  exceedingly  good,  and  never 
turn  either  black  or  foft,  which  they  always  do  when  done  firft 
in  fait  and  water. 

French  Beans. 

POUR  over  them  a  boiling  hot  brine,  cover  them  clofe;  the 
next  day  drain  and  dry  them  ;  pour  over  them  a  boiling  hot 
pickle  of  white-wine  vinegar,  Jamaica  pepper,  and  black 
pepper,  a  little  mace  and  ginger ;  repeat  this  for  two  or  three 
days,  or  till  they  look  green. 

Mangoes  of  Melons  or  Cucumbers. 

POUR  over  them  fait  and  water  boiling  hot ;  the  next  day 
dry  them  ;  cut  a  piece  out  of  the  fide,  fcrape  out  the  feed  very 
clean ;  fill  them  with  garlic,  fcraped  horfe-radiih,  and  muf- 
tard-feed  ;  put  in  the  piece,  and  tie  it  in  clofe,  then  pour  over 
them  boiling-hot  vinegar :  in  two  or  three  days  boil  up  the  vi¬ 
negar,  with  pepper,  cloves,  and  ginger  ;  throw  in  the  man¬ 
goes  ;  boil  them  up  quick  for  a  few  minutes;  put  them  into  a 
jar  ;  cover  them  clofe  :  the  melons  fhould  be  fmall;  the  cucum¬ 
bers  large.  If  they  are  not  green  enough,  boil  the  vinegar 
again. 

Garlic  pickled. 

PICK  it  very  clean  ;  put  it  over  a  brifk  fire  in  fait  and 
water,  and  boil  it  up  quick;  drain  and  dry  it:  make  a  pickle 
of  double  diftilled  vinegar  and  fait,  which  pour  on  boiling  hot : 
repeat  it  the  next  day. 


Nafturtium  Buds.  $ 

AS  foon  as  the  blofloms  are  off  gather  the  little  knobs ;  put 
them  into  cold  fait  and  water  ;  Ihift  them  once  a  day  for  three 
days  :  make  a  cold  pickle  of  white-wine  vinegar,  a  little  white 
wine,  efchalot,  pepper,  cloves,  mace,  nutmeg  quartered,  and 
horfe-radifh  :  put  in  the  buds. 


■  Barberries .  \ 

PUT  maiden  barberries  into  a  jar,  with  a  good  quantity 
of  fait  and  water ;  tie  on  a  bladder  :  when  the  liquor  fcums 
over  ihift  it. 


Codlins . 

THEY  fhould  be  the  fize  of  a  large  walnut ;  or  if  they  are 
much  larger,  they  are  not  the  worfe  :  put  vine-leaves  in  the  bot¬ 
tom  of  a  brafs  pan  ;  lay  in  the  codlins ;  cover  them  with  leaves, 
then  with  water :  fet  them  over  a  gentle  fire  till  they  will  peel ; 
peel  them,  and  put  them  into  the  fame  water,  with  vine-leaves 
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at  top  and  bottom  ;  cover  them  clofe  over  a  flow  fire  till  they 
become  green  :  when  they  are  cold  take  off*  the  end  whole, 
cutting  it  round  with  a  little  knife  ;  fcoop  out  the  core,  fill  the 
apple  with  garlic  and  muftard-feed,  put  on  the  bit,  and  fet  that 
end  uppermoft  in  the  pickle;  which  is  double  diftiiled  vinegar 
cold,  with  a  little  mace  and  cloves  :  white-wine  vinegar  will  do* 

Radijh  Pods . 

AS  French  beans. 

Collifiower. 

PULL  it  into  bunches,  throw  it  for  one  minute  into  fpring- 
Water  and  fait  boiling,  then  into  cold  fpring-water  ;  dry  it  ; 
cover  it  with  double  diftiiled  vinegar :  in  a  week  put  frefh 
vinegar,  with  a  little  mace  and  nutmeg  :  keep  it  clofe  covered. 

Mango  of  Spanijh  Onions . 

PEEL  the  onions,  and  cut  a  fmall  round  piece  out  of  the 
bottom,  and  fcoop  out  a  little  of  the  infides  ;  put  them  in  fait 
and  water  three  days,  changing  them  twice  a  day ;  then  drain 
them  and  fluff  them  :  firft  put  in  flower  of  muftard-feed,  then 
fome  ginger  cut  fmall,  a  little  mace,  and  feme  efchalot  cut 
.fmall  ;  then  fome  more  muftard,  and  fill  them  up  with  fome 
fc raped  horfe- rad ifh  ;  then  put  on  the  bottom-piece,  tie  it  on 
clofe  :  make  a  ftrong  pickle  of  whice-wine  vinegar,  mace,  gin¬ 
ger,  nutmeg,  fliced  horfe-radifh,  and  fome  fait :  put  in  the 
mangoes,  and  let  them  boil  up  two  or  three  times.  Care  mu  ft 
be  taken  they  are  non  boiled  too  much',  for  they  will  then  lofe 
their  firmneft,  and  will  not  keep :  put  them  with  the  pickle 
into  ajar.  The  next  morning  boil  up  the  pickle  again,  and 
pour  over  them. 

Mango  of  Peaches . 

TAKE  otne  peaches  or  the  largeft  kind,  when  they  are  full 
grown  and  are  juft  beginning  to  ripen  ;  throw  them  into  fait 
and  water,  with  a  little  bay- fait;  let  them  lie  two  or  three  days, 
covered  with  a  board,  then  take  them  out,  wipe  them  dry, 
and  with  a  (harp  pen-knife  cut  them  open  ;  take  out  the 
ft  one  ;  cut  feme  garlic  very  fine,  ferape  a  great  deal  of  horfe- 
radifh,  mix  a  great  deal  of  b.ruiied  muftard-feed,  a  few  bruifed 
doves,  and  fome  ginger  fliced  very  thin,  and  fill  the  hollow 
of  the  peaches  with  this  ;  then  tie  them  round  with  a  thread, 
and  lay  them  in  a  jar;  throw  in  fome  cloves,  mace,  broken 
cinnamon,  and  a  fmall  quantity  of  cochineal ;  pour  over  them 
as  much  vinegar  as  will  HU  the  jar  ;  to  every  quart  put  a#juar- 
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ter  of  a  pint  of  the  heft  well-made  milliard,  two  or  three  heads 
of  garlic,  fame  Diced  ginger,  fome  cloves,  mace,  and  nutmeg; 
mix  the  pick  e  well  together,  and  pour  it  over  the  peaches  ;  tie 
them  dole  with  a  bladder  and  leather.  They  will  loon  be  fit  to 

eat. 

White  plumbs  may  be  done  in  the  fame  manner. 

To  pickle  Grapes. 

LET  the  grapes  *be  at  their  full  growth,  but  not  ripe,  cut 
them  in  fmall  bunches  ;  put  mem  in  a  ifone  jar,  with  vine- 
leaves  between  every  layer  of  grapes,  till  the  jai  is  full  ;  then 
take  as  much  fpring-water  as  will  be  enough  to  cover  the  grapes 
and  leaves:  as  it  beats*  put  in  as  much  fait  as  wili  make  it  a 
brine  ftrong  enough  to  bear  an  egg,  let  it  be  half  bay-fair  and 
half  common  fait:  when  it  boils,  feurn  it;  run  it  through  a 
flannel  bag,  and  let  it  ftand  to  fettle ;  by  the  time  it  is  cold  it 
will  be  quite  fettled :  Drain  it  again  through  the  bag,  and 
then  pour  it  into  the  jar  to  the  grapes,  which  muft  be  well  co¬ 
vered  ;  fill  the  jar  with  vine-leaves,  then  tie  it  over  with  a  dou¬ 
ble  doth,  and  i  t  a  plate  upon  it;  let  it  ftand  two  days,  then 
take  off  the  cloth,  pour  away  the  b  ine,  and  take  out  the 
leaves  and  the  fruit,  and  lay  them  between  two  cloths  to  dry  ; 
then  take  two  quarts  of  vinegar,  one  quart  of  fpring-water, 
and  one  pound  of  coarfe  fugar ;  let  it  boil  a  little  while,  feum 
it  very  clean  as  it  boils  ;  let  it  ftand  till  it  is  quite  cold  ;  wipe 
the  jar  very  clean  and  dry,  put  fome  frefh  vine-leaves  at  the 
bottom,  between  every  bunch  of  grapes,  and  on  the  top,  then 
pour  and  ftrain  the  pickle  on  the  grapes;  fill  the  jar;  let  the 
pickle  be  above  the  grapes ;  tie  on  a  thin  piece  of  board  in  a 
bit  of  flannel,  lay  it  on  the  top  of  the  grapes  to  keep  them 
under  tne  pickle  :  tie  them  down  with  a  bladder,  and  then 
a  leather  :  always  keep  them  under  the  pickle. 

To  pickle  Suckers  before  the  Leaves  are  hard , 

TAKE  the  fuckers  and  pare  off  all  the  hard  ends  of  the 
leaves  and  ftalks  ;  fcald  them  in  fait  and  water,  and  when 
they  are  cold  put  them  into  glafs  bottles,  with  two  or  three 
blades  of  large  mace,  and  a  nutmeg  Diced  .thin ;  fill  tflem  with 
diftiiled  vinegar. 

To  pickle  Suckers . 

TAKE  the  young  fuckers,  peel  off  the  leaves  till  the  white 
bottom  appears  ;  ferape  them  as  quick  as  can  be,  to  prevent 
their  turning  black ;  take  out  all  the  choke  clean  with  the 
point  of  a.  filver  knife,  and  throvy  them  as  they  are  done  into 

Y  4  vinegar; 
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vinegar ;  boil  them  in  it  a  quarter  of  an  hour,  with  fome  mace, 
a  few  cloves,  and  a  little  fait :  put  a  few  bay-leaves  into  the 
jar  or  glafs  they  are  keptdn. 

The  green  fort  are  belt,  as  they  have  no  choke  which 
need  be  taken  out. 

Beet-Root . 

BOIL  it  till  tender,  peel  it,  and  if  agreeable,  cut  it  into 
fhapes  ;  pour  over  it  a  hot  pickle  of  white-wine  vinegar,  a  little 
ginger,  pepper,  and  horfe-radifh  diced. 

Red  Cabbage . 

SLICE  the  cabbage  ;  boil  a  pickle  of  white-wine  vinegar, 
black  and  Jamaica  pepper,  fome  muftard-feed  :  when  quite  cold 
put  it  to  the  cabbage. 

Lemons. 

THEY  fhould  be  fmall,  and  thick  rind  ;  rub  them  with  a 
piece  of  flannel,  flit  them  in  four  parts,  a  little  above  half  way 
down,  but  not  through  to  the  pulp;  fill  the  flits  hard  with  fait, 
fet  them  upright  in  a  pan,  let  them  ftand  four  days,  or  longer 
if  the  fait  is  not  melted  ;  turn  them  three  times  a  day  in  their 
own  liquor  till  they  are  tender  :  make  a  pickle  of  rape  vinegar, 
the  brine  from  the  lemons,  Jamaica  pepper  and  ginger;  boil 
and  fcum  it ;  when  cold  put  it  to  the  lemons,  with  two  ounces 
of  muftard-feed,  three  cloves  of  garlic  :  this  is  fufftcient  for  fix 
lemons. 

Indian  Pickle,  or  Peccalillo. 

TAKE  white  cabbage  quartered,  colliftower,  cucumbers, 
melons,  apples,  French  beans,  plumbs;  all  or  any  of  thefe  : 
lay  them  cn  a  hair  fieve,  ftrew  over  a  large  handful  of  fait, 
fet  them  in  the  fun  for  three  or  four  days,  or  till  very  dry  :  put 
them  into  a  ftone  jar  with  the  following  pickle — -Put  a  pound 
of  race-ginger  into  fait  and  water,  the  next  day  fcrape  and  flice 
it,  fait  it,  and  dry  it  in  the  fun  ;  flice,  fait,  and  dry  a  pound 
of  garlic  ;  put  thefe  into  a  gallon  of  vinegar,  with  two  ounces 
of  long  pepper,  half  an  ounce  of  turmeric,  a  quarter  of  a  pound 
of  muftard-feed  bruifed  ;  flop  the  pickle  clofe,  then  prepare  the 
cabbage,  &c.  If  fruit  is  put  in  it  muft  be  green. 

N.  B.  The  jar  need  never  be  emptied,  but  put  in  the  things 
as  they  come  into  feafon,  adding  frefh  vinegar. 

Afparagus . 

SCRAPE  them,  and  cut  off  the  prime  part  at  the  ends  ; 
wipe  them,  and  lay  them  carefully  in  a  gallipot,  pour  vinegar 
'  \  •  "  over 
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over  them,  let  them  lie  in  this  ten  days,  or  a  fortnight ;  boil 
feme  frefh  vinegar,  pour  it  on  them  hot ;  repeat  this  till  they 
are  a  good  colour,  covering  them  clofe  :  add  mace  and  a  little 
nutmeg.  They  do  very  well  in  a  made-difh,  when  afparagus 
is  not  to  be  had ;  but  when  they  are  ufed  lay  them  a  little  while 
in  warm  water. 

To  pickle  Quinces. 

TAKE  half  a  dozen  quinces,  cut  them  all  to  pieces,  and  put 
them  in  an  earthen  pot,  with  a.  gallon  of  water,  and  two  pounds 
of  honey;  mix  all  thefe  together,  and  then  put  them  into  a 
kettle  to  boil  leifurely  half  an  hour ;  ftrain  the  liquor  into  an 
earthen  pot,  and  when  it  is  cold  wipe  the  quinces  clean,  and 
put  them  into  it  :  they  mull  be  covered  very  clofe  ;  and  they 
will  keep  all  the  year.  ,, 

To  pickle  Samphire. 

TAKE  the  famphire  that  is  green,  lay  it  in  a  clean  pan  ; 
throw  two  or  three  handfuls  of  fait  over  it,  and  cover  it  with 
fpring-water :  let  it  lie  twenty-four  hours ;  then  put  it  into  a 
large  brafs  fauce-pan;  throw  in  a  handful  of  fait;  cover  it  with 
good  vinegar ;  cover  the  pan  clofe,  and  fet  it  over  a  very 
flow  fire  :  let  it  Hand  till  it  is  juft  green  and  crifp,  then  take  it 
off,  for  if  it  is  foft  it  is  fpoiled ;  put  it  into  a  jar  and  cover  it 
clofe;  when  it  is  cold  tie  it  down. 

Elder-Jhoots ,  in  imitation  of  Bamboo. 

TAKE  the  largeft  and  youngeft  of  the  elder-fhoots,  which 
fprout  out  in  the  middle  of  May:  the  middle  ftalks  are  the  mod: 
tender,  and  likewife  are  the  largeft  ;  but  thofe  which  are  fmall 
are  not  worth  doing.  Peel  off  the  outward  fkin,  and  lay  them 
in  a  ftrong  brine  of  fait  and  water  all  night,  then  dry  them  in 
a  cloth,  every  piece  by  itfelf.  Make  the  pickle  half  white-wine 
and  half  beer  vinegar:  to  each  quart  of  pickle  put  one  ounce 
of  white  pepper,  an  ounce  of  ginger  diced,  a  little  mace,  and  a 
little  whole  Jamaica  pepper ;  boil  the.  fpice  in  the  pickle,  and 
pour  it  hot  upon  the  {hoots  ;  flop  them  clofe  immediately,  and 
fet  the  jar  before  the  fire :  let  it  ftand  two  hours,  turning  it 
often. 

It  is  a  good  way  to  green  pickles :  if  they  are  not  green,  boil 
them  two  or  three  times,  and  pour  it  on  boiling  hot. 

To  pickle  green  Almonds . 

BOIL  vinegar- according  to  the  quantity  which  is  to  be 
pickled  ;  put  into  it  fait,  mace,  ginger,  Jamaica  and  white 
pepper  ;  put  it  into  a  jar,  and  let  it  ftand  till  it  is  cold  ;•  then 

put 
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put  the  almonds  to  the  liquor,  and  let  it  cover  them  :  take  care 
to  fcum  the  vinegar  before  the  fpices  are  put  into  it. 

To  pickle  Elder-buds. 

TAKE  elder  buds  when  they  are  the  fize  of  hop-buds,  make 
a  ftrong  brine  of  fait  and  water,  and  put  them  in  for  nine  days 3 
{hr  it  two  or  three  times  a  day  :  put  them  into  a  brafs  pan, 
cover  them  with  vine-leaves,  and  pour  the  water  on  them  that 
^hey  came  out  of ;  let  them  over  a  flow  fire  till  they  are  quite 
green  ;  then  make  a  pickle  for  them  of  allegar  a  little  mace, 
a  few  efchalots,  and  fome  diced  ginger  ;  boil  them  two  or  three 
minutes,  and  pour  them  upon  the  buds  :  tie  them  down,  and 
keep  them  in  a  very  dry  place. 

Capers. 

CAPERS  are  the  flower-buds  of  a  fmall  fhrub,  preferved  in 
pickle  :  tne  tree  which  bears  them,  is  called  the  caper  fhrub 
or  bufli  :  it  is  common  in  the  weftern  parts  of  Europe:  we  have 
them  in  fome  gardens,  but  the  principal  place  for  pickled  ca¬ 
pers  is  at  Toulon  :  we  have  fome  from  Lyons,  but  they  are 
flatter,  and  lei’s  firm;  and  fome  come  from  Majorca,  but  they 
are  fait  and  difagreeable  :  the  flneft-flavoured  are  from  Toulon. 
They  gather  the  buds  from  the  bioflbms  beiore  they  open,  then 
fpread  them  upon  the  floor  in  a  room  where  no  fun  enters,  then 
let  them  lie  till  tney  begin  to  wither;  they  then  throw  them  into 
a  tub  of  iharp  vinegar  ;  and  after  three  days  they  add  a  quantity 
of  bay-falt :  when  this  is  difTolved,  they  are  flt  for  packing  for 
fale,  and  are  lent  to  all  parts  of  Europe. 

The  fineft  cap  rs  are  thofe  of  a  moderate  fize,  firm,  and 
clofe,  and  fuch  as  have  the  pickle  highly  flavoured  :  thofe  that 
are  foft,  flabby,  and  halKopen,  are  of  little  value. 

Olives . 

CLIVES  are  the  fruits  of  trees,  which  grow  wild  in  the 
warmer  parts  of  Europe:  we  have  them  in  fome  of  our  gardens:; 
but  with  us  they  will  not  ripen  to  any  perfedlion. 

There  are  three  kinds,  the  Italian,  Spanifh,  and  French  : 
we  have  them  therefore  of  various  flzes  and  flavours  :  fome  pre¬ 
fer  one,  and  fome  the  other. 

The  fine  faljad  oil,  as  has  been  before  mentioned,  is  made 
from  this  fruit,  for  which  purpofe  they  are  gathered  ripe  ;  but 
for  pickling  they  are  gathered  when  half-ripe,  at  the  latter  end 
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of  June:  they  are  put  into  frefti  water  to  foak  for  tWQ  days  5 
after  this  they  throw  them  into  lime-water  in  which  fome  pearl- 
afhes  have  been  dilfolved  :  they  lie  in  this  liquor  fix-and-thirty 
hours ;  then  they  are  thrown  into  water  which  has  had  bay- 
fait  dilTolved  in  it :  this  is  the  lad:  preparation,  and  they  are  fent 
over  to  u$  in  this  liquor  :  they  are  naturally  as  they  grow  on 
the  tree  very  bitter,  and  therefore  require  all  thefe  preparations 
to  bring  them  to  their  fine  flavour.  To  fome  olives  they  add 
a  fmall  quantity  of  effence  of  fpices,  which  is  an  oil  drawn 
from  doves,  nutmeg,  cinnamon,  coriander,  and  fweet-fennel 
feed  diddled  together  for  that  purpofe :  twelve  drops  are  enough 
for  a  bufhel  of  olives  :  fome  prefer  them  flavoured  with  this 
effence,  but  others  like  them  beft  plain, 

/  T 0  fictile  Capficum  Pods. 

GATHER  the  pods,  with  the  (talks  on,  before  they  turn  red  : 
cut  a  (lit  down  the  fide  with  a  pen- knife,  and  take  out  all 
the  fee  s,  but  as  little  of  the  meat  as  poflible ;  lay  them  in  a 
ftrong  b-ine  for  three  days,  changing  it  every  day;  then  take 
them  out,  lay  them  on  a  cloth,  and  lay  another  over  them  till 
they  are  quite  dry  ;  boil  vinegar  enough  to  cover  them,  put 
into  it  fome  mace  and  nutmeg  beat  fmall  :  put  the  pods  into  a 
glafs  or  jar,  and  when  the  liquor  is  cold,  pour  it  over,  then  tie  a 
bladder  and  leather  over  them. 

Ido  pickle  Purjlain  Stalks. 

WASH  the  (talks,  and  cut  them  in  pieces  fix  inches  long  ; 
put  them  into  water  and  fait,  and  let  them  boil  up  about  a  do¬ 
zen  times  ;  then  (train  the  liquor  from  them  :  make  a  pickle  of 
(tale  beer,  white-wine  vinegar,  and  fait:  when  they  are  cold  put 
them  in  and  cover  them  dole. 
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Cruft  for  raifed  Pies . 

PU  T  four  pounds  of  butter  into  a  kettle  of  water,  with 
three  quarters  of  a  pound  of  rendered  beef  fuet ;  boil  it 
two  or  three  minutes,  pour  it  on  twelve  pounds  of  flower,  work 
this  into  a  pretty  (tiff  pafte,  pull  it  into  lumps  to  cool :  raife  the 

pie. 
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pie.  Ufe  the  fame  proportions  for  all  raifed  pies,  according  to  the 
iize  that  is  wanted,  and  bake  them  in  a  hot  oven. 

Puff  Pafte. 

RUB  as  much  butter  into  fome  flower  as  poflible,  without 
its  feeling  at  all  greafy  ;  it  mu  ft  be  rubbed  in  quite  fine  ;  put 
water  to  make  it  a  nice  light  pafte,  roll  It  out,  ftick  bits  of 
butter  all  over  it,  flower  it,  roll  it  up  again  :  do  this  three 
times.  This  is  proper  for  meat  pies. 

Short  Cruft . 

RUB  fome  butter  and  flower  together,  full  fix  ounces  of 
butter  to  eight  of  flower  ;  mix  it  up  with  as  little  water  as  pofli¬ 
ble,  fo  as  to  have  it  a  ftiffifh  pafte ;  beat  it  well,  roll  it  thin. 
This  is  the  beft  cruft  for  all  tarts  that  are  to  be  eat  cold,  and 
for  preferved  fruit,  v  A  moderate  oven. 

Sugar  Cruft. 

HALF  a  pound  of  flower,  half  an  ounce  of  fifted  fugar  ; 
work  this  with  a  little  cream,  and  about  two  ounces  of  but¬ 
ter,  into  a  ftifF  pafte  ;  roll  it  very  thin :  when  the  tarts  are 
made,  rub  the  white  of  an  egg  (firft  beaten)  over  them  with  a 
feather  :  lift  fugar.  A  moderate  oven. 

A  Pafte  to  he  baked  or  fried.  'T- 

TAKE  flower  according  to  the  quantity  of  pafte  which  is  to 
be  made,  and  rnix  it  with  fome  powder-fugar,  as  much  fugar 
as  flower  ;  melt  fome  butter  very  fmooth,  with  fome  grated 
lemon-peel,  and  an  egg  well  beat ;  mix  up  thefe  ingredients 
till  they  are  a  firm  pafte  :  bake  it,  or  fry  it. 

Beef  Dripping  clarified  for  Cruft. 

BOIL  it  in  water  a  few  minutes  ;  let  it  ftand  till  cold  ;  it 
will  come  off  in  a  cake  :  it  makes  good  cruft  for  the  kitchen. 

Beef  Steak  Pie. 

RUMP  fteaks  are  the  beft  :  feafon  them  with  pepper  and 
fait,  moft  pepper;  puff"  pafte  top  and  bottom:  water  to  fill 
the  difh. 

Beef  Olive  Pie. 

MAKE  the  olives  as  directed  in  the  receipt  for  making  beef 
oli  ves :  put  them  into  puff  pafte  top  and  bottom  ;  fill  the  pie 
with  water  :  when  baked  pour  in  fome  rich  gravy. 


A  common 
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A  common  Veal  Pie . 

AS  the  other  two. 

A  rich  Veal  Pie. 

CUT  fteaks  from  a  loin,  a  neck,  a  fillet,  or  a  breaft  ;  feafon 
them  with  pepper,  fait,  nutmeg,  a  very  little  pounded  cloves ;  llice 
two  fweetbreads,  feafon  them  in  the  fame  manner ;  lay  puff 
pafte  round  the  difh  half  an  inch  thick,  then  the  meat,  yolks 
of  eggs  boiled  hard,  and  oyfters  at  the  top;  fill  it  with  water; 
cover  it :  when  it  is  taken  out  of  the  oven,  pour  in  at  the  top, 
through  a  funnel,  feme  good  boiled  gravy,  thickened  with  a  little 
cream  and  flower,  and  boiled  up. 

Veal  Olive  Pie. 

MAKE  the  olives  as  directed  in  the  receipt  for  making  veal 
olives;  put  them  into  a  cruft;  fill  the  pie  with  water :  when 
baked,  pour  in  fome  boiled  gravy,  thickened  with  a  little  cream 
and  flower  boiled  together.  It  is  a  very  good  pie. 

Calf's  Head  Pie. 

CUT  half  a  calf’s  head  (firft  parboiled)  into  thin  flices, 
feafon  with  pepper  and  fait ;  lay  it  into  a  cruft,  with  a  little 
good  gravy-,  fome  forced-meat  balls,  and  yolks  of  eggs  boiled 
hard  ;  bake  it  about  an  hour  and  a  half,  then  cut  off  the  lid  ; 
thicken  fome  good  gravy  with  a  little  flower ;  add  fome  ovfters  : 
ferve  it  without  a  lid. 

It  may  be  ferved  with  the  lid  on. 

A  French  Pie. 

LAY  a  puff  pafte  half  an  inch  thick  at  the  bottom  of  a 
deep  difh  or  a  mould  ;  lay  forced-meat  round  the  fide  of  the 
difli  ;  cut  fome  fweetbreads  in  pieces,  three  or  four,  according 
to  the  fize  the  pie  is  intended  to  be  ;  lay  them  in  firft,  then 
fome  artichoke  bottoms  cut  into  four  pieces  each,  then  fome 
cocks-combs  (or  they  may  be  omitted)  a  few  truffles  and 
morells,  fome  afparagus  tops,  and  frefh  mufhrooms  if  to  be 
had,  yolks  of  eggs  boiled  hard,  and  forced-meat  balls  ;  feafon 
with  pepper  and  fait ;  almoft  fill  the  pie  with  water,  cover 
it,  bake  it  two  hours  :  when  it  comes  from  the  oven  pour  in 
fome  rich  veal-gravy,  thickened  with  a  very  little  cream  and 
flower. 

Mutton  or  Grafs  Lamb  Pie. 

TAKE  the  fat  and  fkin  from  a  loin,  cut  it  into  fteaks, 

feafon 
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feafon  them  well  with  pepper  and  fait  5  almoft  fill  the  difti  with 
water  :  puff  paffe  top  and  bottom. 

Houfe  Lamb  Steaks . 

MAKE  a  nice  pie  with  the  fame  ingredients, 

Venifon  Pafty. 

BONE  a  neck  and  breaff  of  venifon,  feafon  them  Well  with 
pepper  and  fait,  put  them  into  a  pan,  with  part  of  a  neck  of 
mutton  Diced  and  laid  over  them,  a  glafs  of  red  wine  ;  cover 
them  with  a  coarfe  pafte,  bake  it  an  hour  or  two,  bake  it  in  a 
puff-pafte  ;  add  a  little  more  feafoning  and  the  gravy  from  the 
meat ;  let  the  cruft  at  the  bottom  be  half  an  inch  thick,  the 
top  Cruft  thicker.  If  the  pafty  is  to  be  eat  hot,  pour  a  rich 
gravy  into  it  when  it  comes  from  the  oven;  if  cold,  that  is  not 
neceffary  :  ornament  the  lid  as  it  is  liked.  The  breaft  and  , 
fhoulder  makes  a  good  pafty  :  it  may  be  baked  in  raifed  cruft. 

If  the  meat  is  not  to  be  very  tender,  three  hours  will  bake  a 
middle-fized  pafty  very  well,  and  more  of  the  flavour  of  the 
venifon  is  retained  than  if  firft  baked. 

A  Pork  Pie 

IS  made  in  the  fame  manner  as  beef  or  mutton  pie. 

A  Hare  Pie . 

SEASON  a  hare  (when  cut  into  pieces)  with  nutmeg,  pep¬ 
per,  and  fait-;  jug  it  with  half  a  pound  of  butter:  it  muft  do 
above  an  hour,  clofe  covered,  in  a  pot  of  boiling  water  :  make 
forced-meat,  to  which  add  the  liver  'bruifed,  and  a  glafs  of  red 
wine  ;  let  it  be  high-leafoned,  lay  it  round  the  infide  of  a  raifed 
cruft,  put  in  the  hare  when  cool,  and  add  the  gravy  that  comes 
from  it,  with  fome  more  rich  gravy  ;  put  on  the  lid,  bake  it 
two  hours. 

A  Rabbit  Pie  to  be  eat  hot. 

TAKE  a  couple  of  young  rabbits  and  cut  them  into  quar¬ 
ters;  take  a  quarter  of  a  pound  of  bacon,  and  bruife  it  to  pieces 
in  a  marble  mortar,  with  the  livers,  fome  pepper,  fait,  a  little 
mace,  and  fomevpariley  cut  fmall,  fome  chives,  and  a  few  leaves 
of  fweet  bafil  :  when  thefe  are  all  beaten  fine,  make  the  pafte, 
and  cover  the  bottom  of  the  pie  with  the  feafoning  ;  then  put 
in  the^rabbits;  pound  fome  more  bacon  in  a  mortar,  mix  with 
it  fome  frefti  butter,  and  cover  the  rabbits  with  it,  and  over 
that  lay  fome  thin  llices  of  bacon  ;  put  on  the  lid,  and  fend  it 
to  the  oven;  it  will  take  two  hours  baking :  when  it  is  done 

take 
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take  off  the  lid,  take  out  the  bacon,  and  fcum  off  the  fat :  if 
there  is  not  gravy  enough  in  the  pie,  pour  in  fome  rich  mutton 
or  veal  gravy  boiling  hot. 

A  common  Goofe  Pie. 

MAKE  a  raifed  cruft,  quarter  the  goofe,  feafon  it  well,  lay 
it  into  the  cruft,  half  a  pound  of  butter  at  the  top  cut  into 
pieces  ;  lay  on  the  lid  ;  bake  it  gently. 

A  rich  Goofe  Pie. 

BONE  a  goofe  and  fowl,  feafon  them  very  well ;  put  the 
fowl  into  the  goofe,  and  fome  forced-meat  into  the  fowl  5  put 
thefe  into  a  raifed  cruft,  fill  the  corners  with  a  little  forced- 
meat;  cut;  half  a  pound  of  butter  into  pieces,  which  Jay  on  the 
top;  cover  it ;  bake  it  well.  Goofe  pie  is  eat  cold. 

Gihlet  Pie . 

CLEAN  the  giblets  very  well  ;  put  all  but  the  liver  into 
a  fauce-pan,  with  fome  water,  a  little  whole  pepper,  an  onion, 
a  little  fait,  and  a  bunch  of  fweet  herbs  ;  let  them  few  fill 
tender,  clofe  covered  ;  day  a  puff  pafte  in  the  difh  ;  then  a  rump 
fteak  peppered  and  falted  ;  then  the  giblets  feafoned,  with  the 
liver  ;  add  the  liquor  they  were  ftewed  in,  clofe  the  pie  ;  bake 
it  about  two  hours ;  when  it  is  drawn  pour  in  the  gravy :  the 
fteak  may  be  omitted. 

A  Dutch  Pie 

MAY  be  made  as  either  of  the  goofe  pies,  omitting  the 
fowl ;  or  with  puff  pafte. 

A  common  Chicken  Pie . 

CUT  a  chicken  or  two  into  pieces  ;  feafon  high  with  pepper 
and  fait ;  puff  pafte  at  the  bottom  of  the  difh  :  ftiek  on  the 
chicken  here  and  there  a  bit  of  butter  ;  fill  the  difh  with  water, 
cover  it;  bake  it  in  a  moderate  oven.  It  may  be  made  richer 
by  putting  in  gravy  inftead  of  water. 

A  rich  Chicken  Pie. 

LAY  a  puff  pafte  at  the  bottom  of  the  difh,  and  upon  that 
round  the  fide  a  thin,  layer  of  forced -meat.  Seafon  high  with 
pepper  and  fait  two  fmall  chickens  cut  into  pieces;  put  fome 
of  the  pieces  into  the  difh  ;  then  a  fweetbread  or  two  cut  into 
pieces,  and  well  feafoned,  a  few  truffles  and  morells,  fome 
artichoke  bottoms  cut  each  into  four  pieces,  then  the  remainder 
©f  the  chickens,  fome  forced-meat  balls,  yolks  of  eggs  boiled 

hard, 
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hard,  chopped  a  little,  and  ftrewed  over  the  top,  a  little  water; 
cover  the  pie  :  when  it  comes  from  the  oven  pour  in  a  rich 
gravy,  thickened  with  a  little  flower  and  butter.  If  agreeable, 
add  to  the  pie  frefh  mufhrooms,  .afparagus  tops,  and  cocks¬ 
combs. 

N,  B.  The  chickens  are  very  excellent  larded  with  bacon, 
and  fluffed  with  fweet  herbs,  pepper,  nutmeg,  and  mace:  they 
are  only  then  flit  down,  and  laid  into  the  pie. 

Pigeon  Pie.  , 

SEASON  the  pigeons  extremely  well,  infide  and  out,  put  a 
bit  of  butter  into  each  ;  lay  them  in  the  difh  on  a  puff  pafte, 
the  breafls  downwards,  the  gizzards  and  livers  all  together  in 
the  middle  of  the  difh. ;  put  in  fome  water,  clofe  the  pie,  bake 
it  well  ;  pour  in  fome  good  gravy  when  it  comes  from  the 
oven.  A  good  rump-fteak  under  the  pigeons  is  a  great  ad¬ 
dition, 

A  rich  Pigeon  Pie. 

LAY  puff  pafte  at  the  bottom  of  the  difh,  feafon  the  pi¬ 
geons  high  ;  fluff  the  craws  with  forced-meat  ;  lay  them  in 
the  difh,  the  breads  downward;  fill  all  the  fpaces  with  forced- 
meat  balls,  yolks  of  eggs  boiled  hard,  afparagus  tops,  arti¬ 
choke  bottoms  cut  into  pieces  ;  cover  it  and  bake  it  well :  when 
it  comes  from  the  oven  poUr  in  fome  rich  gravy.  Stuffing  the 
craws  may  be  omitted,  and  every  ether  addition  but  forced- 
meat  balls  and  hard  eggs. 

A  Vermicelli  Pie . 

TAKE  four  pigeons,  feafon  them  with  a  little  pepper  and 
fait,  fluff  them 'with  a  piece  of  butter,  a  few  crumbs  of  bread, 
and  a  little  parfley  cut  fmall ;  butter  a  deep  earthen  difh  well, 
and  then  cover  the  bottom  of  it  with  two  ounces  of  vermicelli  ; 
make  a  puff  pafte,  roll  it  pretty  thick,  and  lay  it  on  the  difh  ; 
then  lay  in  the  pigeons,  the  breafls  downward  :  put  a  thick  lid 
on  the  pie,  and  bake  it  in  a  moderate  oven  ;  when  it  is  enough, 
take  a  difh  proper  for  it  to  be  fent  to  table  in,  and  turn  the  pie 
on  it.  The  vermicelli  is  then  on  the  top,  and  looks  very 
pretty.  ' 

A  Shropjhire  Vie . 

MAKE  fome  good  puff  pafte,  let  the  fide  cruft  be  thick  ; 
cut  two  rabbits  into  pieces,  two  pounds  of  fat  pork  cut  into 
little  pieces  ;  feafon  them  with  pepper  and  fait,  cover  the  difh 
with  cruft,  lay  in  the  rabbits,  and  mix  the  pork  with  them  ; 

take 
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take  the  livers  of  the  rabbits,  parboil  and  bruifethem  in  a  mor¬ 
tar,  with  a  little  fat  bacon,  fome  fweet  herbs,  and  a  few  oyfters  ; 
feafon  them  with  pepper,  fait,  and  nutmeg  ;  mix  thefe  up  with 
the  yolk  of  an  egg  into  balls,  lay  them  into  different  parts  of 
the  pie,  with  fome  artichoke  bottoms  cut  into  pieces,  and  fome 
cocks-combs,  a  fmall  nutmeg  grated,  half  a  pint  of  red  wine, 
and  half  a  pint  of  water:  bake  it  an  hour  and  a  half  in  a  quick 
oven.  >  | 

ITam  and  Chicken  Pie . 

CUT  fome  flices,  not  too  thin,  from  a  ham  that  has  been 
boiled,  pepper  them,  lay  them  at  the  bottom  of  a  difh,  on  a 
good  puff  pafte,  about  half  an  inch  thick  ;  feafon  a  fowl  (firft 
cut  into  four  quarters)  with  a  good  deal  of  pepper,  but  a  little 
fait ;  la'y  on  the  top  fome  hard  yolks  of  eggs,  a  few  truffles  and 
morells,  and  cover  all  with  fome  more  diced  ham  peppered,  fill 
the  difh  with  gravy  ;  cover  it;  let  the  cruft  be  pretty  thick;, 
bake  the  pie  well,  and  add  to  it  fome  rich  gravy  when  it  is 
taken  out  of  the  oven.  If  to  be  eat  cold  omit  the  gravy. 

To  make  a  Torkjhire  Chriftmas  Pie . 

MAKE  a  good  ftanding  cruft,  the  wail  and  bottom  muft  be 
very  thick ;  then  take  a  turkey  and  bone  it,  a  goofe,  a  fowl,  a 
partridge,  and  a  pigeon  ;  feafon  them  well — Take  half  an  ounce 
of  cloves,  half  an  ounce  of  black  pepper,  beat  fine  together, 
two  large  fpoonfuls  of  fait ;  flit  the  fowls  all  down  the  back,  and 
bone  them;  put  the  pigeon  into  the  partridge,  the  partridge 
into  the  fowl,  the  fowl  into  the  goofe,  and  the  goofe  into  the 
turkey,  which  muft  be  a  very  large  one  ;  feafon  them  all  well 
firft,  and  lay  them  in  the  cruft  ;  cafe  a  hare,  wipe  it  with  a 
clean  cloth,  joint  it  and  cut  it  to  pieces,  feafon  it  and  lay  ftclofe 
on  one  fide  ;  on  the  other  fide  woodcocks,  or  any  fort  of  game  ; 
let  them  be  well  feafoned  and  laid  clofe  ;  put  four  pounds  of 
butter  into  the  pie,  and  lay  on  a  very  thick  lid  :  it  m  ft  haye 
a  very  hot  oven,  and  will  take  four  hours  baking. 

The  cruft  will  take  a  bufhel  of  flower. 

Partridge  Pie  to  he  eat  hot . 

TAKE  three  brace  of  full-grown  partridges,  let  them  be 
trufled  in  the  fame  manner  as  a  fowl  for  boiling  ;  put  into  a 
marble  mortar  fome  efchalots,  and  fome  parfley  cut  fmall,  the 
livers  of  the  partridges,  arid  twice  the  quantity  of  bacon  ;  heat 
thefe  together,  and  feafon  them  with  pepper,  fait,  and  a  blade 
or  two  of  mace  :  when  thefe  are  all  pounded  to  a  pafte,  add  to 
them  fome  frefh  mufhrooms,  then  raife  the  cruft  for  the  pie,  and 

Z  cover 
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cover  the  bottom  of  it  with  the  feafoning  ;  then  lay  in  the 
partridges,  but  no  fluffing  in  them;  put  the  remainder  of  the 
feafoning  about  the  fides  and  between  the  partridges  ;  then 
flrew  over  them  fome  pepper  and  fait,  and  a  little  mace,  fome 
efchalots,  fome  frefh  mufli rooms,  and  a  little  bacon,  beat  fine 
in  a  mortar  ;  lay  a  layer  of  it  over  the  partridges,  and  fome 
thin  flices  of  bacon  ;  put  on  the  lid.  It  will  take  two  hours  and 
a  half  baking  :  when  it  is  done  take  off  the  lid  and  the  flices  of 
bacon,  and  fcum  off'  the  fat ;  put  in  a  pint  of  rich  veal-gravy, 
and  fqu^eze  in  the  juice  of  an  orange. 

Partridge  Pie  to  be  eat  cold . 

TAKE  fix  or  eight  young  partridges,  trufs  and  beat  the 
breads  very  flat,  finge  and  broil  them  upon  a  flove  over  a  very 
clear  charcoal  fire 5  when  they  are  cold  lard  them;  beat  fome 
bacon  in  a  mortar,  and  mix  it  with  the  livers,  fcalded  and 
bruifed  ;  put  fome  of  this  into  the  partridges ;  then  make  a  fea¬ 
foning  with  fome  fweet  herbs,  pepper,  fait,  nutmeg,  mace, 
and  fome  lemon-peel  fhred  very  fine  :  make  a  raifed  cruft  for 
the  pie,  and  lay  upon  it  a  little  of  the  fluffing  of  the  livers  of 
the  partridges,  over  that  a  little  of  the  feafoning,  and  then  lay 
in  the  partridges  ;  flrew  fome  of  the  feafoning  over  them,  then 
put  among  them  fome  bits  of  butter,  and  a  little  bacon  cut 
very  fine,  with  a  few  leaves  of  fweet-bafil,  two  or  three  bay- 
leaves,  and  a  few  frefh  truffles :  lay  thefe  amongft  the  par¬ 
tridges,  and  over  them  a  few  very  thin  flices  of  bacon  ;  put  oh 
the  lid,  and  fend  it  to  the  oven  :  it  will  take  three  hours  baking, 
after  which  it  muft  ftand  to  be  cold.  This  is  the  right  French 
partridge  pie. 

A  Woodcock  Pie  to  be  eat  cold . 

THIS  pie  is  made  very  much  like  the  partridge,  only  the 
entrails  are  made  ufe  of :  when  the  woodcocks  are  picked  put 
the  entrails  by,  and  trufs  them  as  for  roafling;  make  thebreaft- 
bone  flat,  and  broil  them  over  fome  clear  charcoal  :  when  they 
are  cold  lard  them  all  over,  then  pound  fome  bacon  in  a  mar¬ 
ble  mortar,  mix  it  with  the  livers  of  the  woodcocks,  which 
alfo  bruife,  with  two  or  three  leaves  of  fweet-bafil  ;  cut  the 
entrails  very  fmall,  and  mix  them  with  the  other  feafoning  5 
raife  the  pie  3  lay  at  the  bottom  fome  of  the  fluffing,  and  put 
the  reft  into  the  birds,  putting  between  them  fome  pounded 
ba£on  and  frefh  butter  mixed  together,  with  a  very  little  mace, 
pepper,  and  fait:  when  the  pie  is  almoft  Ailed,  take  a  cutlet, 
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cat  quite  round  a  fillet  of  veal,  and  over  that  fome  flices  of 
bacon,  cut  very  thin  ;  then  put  on  the  lid  :  it  fhould  ftand 
three  or  four  hours,  according  to  the  quantity  of  birds  :  when 
it  comes  out  of  the  oven  fet  it  to  cbol. 

The  French  are  very  fond  of  thefe  cold  pies  ;  and  indeed 
they  are  excellent.  A  pigeon  pie  made  alter  this  manner,  the 
pigeons  larded  and  fluffed,  is  very  good. 

FISH  PIES. 

Turbot  Fie. 

WHEN  the  turbot  is  wafhed,  parboil  it,  and  feafon  it  with 
a  little  pepper,  fait,  cloves,  mace,  nutmeg,  and  fvveet  herbs 
cut  fine  :  when  the  pafte  is  made  lay  in  the  turbot,  with  fome 
yolks  of  eggs  boiled  hard,  a  whole  onion  (which  muft  be  taken 
out  when  the  pie  is  baked  ;)  lay  a  great  deal  of  frelh  butter  oa 
the  top,  and  clofe  it  up.  It  is  good  cold  or  hot. 

Salmon  Fie . 

MAKE  a  good  puff  pafte,  and  lay  it  at  the  bottom  of  a  difti  ; 
take  fome  of  the  middle  part  of  a  falmon  and  cut  it  into  fmail 
pieces  ;  feafon  them  with  pepper,  fait,  cloves,  and  mace  ;  lay 
fome  butter  upon  the  pafte,  then  a  layer  of  falmon,  and  then 
fome  more  butter,  till  it  is  full  :  make  a  forced-meat  with  arx 
eel  chopt  fine,  fome  hard  eggs,  two  or  three  anchovies,  fome 
marrow,  and  fweet  herbs,  a  little  grated  bread,  and  a  few 
oyfters,  fome  pepper,  fait,  and  fpice  :  make  fome  gravy  with 
the  liquor  the  eels  were  boiled  in :  put  on  the  lid. 

Sole  Fie . 

TAKE  two  pounds  of  eels,  boil  them  tender,  pick  the  flefh 
from  the  bones,  put  the  bones  into  the  liquor  the  eels  were 
boiled  in,-with  a  blade  of  mace,  and  fait;  let  them  boil  till 
there  is  only  a  quarter  of  a  pint  of  liquor,  then  ftrain  it  ;  cut 
the  flefh  of  the  eel  very  fine,  with  a  little  lemon-peel  cut  fmall, 
a  little  fait,  pepper,  and  nutmeg,  a  few  crumbs  of  grated  t 
bread,  parfley  cut  fine,  and  an  anchovy ;  mix  a  quarter  of  a 
pound  of  butter  and  lay  it  in  the  difti ;  cut  the  meat  from  a  pair 
of  large  foies,  and  take  off  the  fins  ;  lay  it  on  the  forced-meat, 
then  pour  in  the  liquor  the  eels  were  boiled  in,  and  clofe  the 
pie.  A  turbot-pie  may  be  made  the  fame  way.  The  bones 
fhould  be  boiled  with  a  little  fpice,  to  make  gravy  to  put  into 
it. 
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Carp  Pie. 

'  SCALE,  gut,  and  \vafh  a  brace  of  carp  very  clean ;  take  a 
large  eel,  fkin  it,  boll  it  a  little,  and  mince  it ;  mix  it  with 
fweet  herbs,  and  the  yolks  of  hard  eggs,  fome  anchovies,  and 
a  pint  of  oyfters  cut  very  fmall  ;  feafon  with  pepper,  fait,  mace, 
cloves,  and  a  little  ginger,  half  a  pound  of  butter,  and  the 
yolks  of  five  hard  eggs;  work  all  together  like  a  pafte ;  fluff 
the  carp  with  this  forced-meat,  and  put  them  into  the  pie ;  fave 
the  liquor  the  eel  was  boiled  in,  put  in  the  eel  bones,  a  little 
mace,  whole  pepper,  an  onion,  fome  fweet  herbs,  and  an 
anchovy  ;  boil  it  till  there  is  about  a  pint,  flrain  it,  and  add 
to  it  a  quarter  of  a  pint  of  white  wine,  and  a  lump  of  butter 
rolled  in  flower ;  boil  it  up,  and  pour  fome  of  it  into  the  pie  ; 
if  there  is  any  forced-meat  left  after  {luffing  the  carp,  make  it 
into  balls,  and  put  it  into  the  pie.  W arm  the  reft  of  the  liquor 
and  pour  into  it  when  it  is  taken  out  of  the  oven. 

Tench  Pie . 

LAY  at  the  bottom  of  the  difh  a  layer  of  butter,  then  grate 
in  fome  nutmeg,  with  pepper,  fait,  and  mace  ;  lay  in  the  tench, 
cover  them  with  fome  butter,  and  pour  in  fome  red  wine  and  a 
little  water,  then  put  on  the  lid  ;  when  it  comes  from  the  oven, 
pour  in  melted  butter,  with  fome  gravy  in  it. 

Trout  Pie. 

TAKE  a  brace  of  trout,  and  lard  them  with  eels;  raife 
the  cruft,  and  lay  a  layer  of  frefti  butter  at  the  bottom  ;  then 
make  a  forced-meat  of  trout,  mufhrooms,  truffles,  morells,  chives, 
and  frefh  butter;  feafon  them  with  fait,  pepper,  and  fpice  ;  mix 
thefe  up  with  the  yolks  of  two  raw  eggs ;  fluff  the  trout  with 
this  forced-meat,  lay  them  in  the  pie,  cover  them  with  butter, 
put  on  the  lid,  and  fend  it  to  the  oven  ;  have  fome  good  fifh- 
gravy  ready  to  pour  into  the  pie  when  it  is  baked. 

Eel  Pie . 

CUT  the  eels  into  pieces ;  feafon  them  with  pepper  and  fait, 
a  very  little  dri^d  fage  ;  put  them  into  a  puff  pafte,  fill  the  pie 
with  water  ;  butter  it  well. 

Lobfter  Pie . 

BOIL  a  couple  of  lobfters,  take  them  out  of  the  (hells  ; 
feafon  them  with  pepper,  mace  and  nutmeg,  beat  fine  ;  bruife 
the  bodies,  and  mix  them  with  fome  oyfters  (if  in  feafon)  cut 
fine  a  fmall  onion,  a  little  parfley,  and  a  little  grated  bread ; 

feafon 
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ftafon  with  a  little  fait,  pepper,  fpice,  and  the  yolks  of  two 
raw  eggs  ;  make  this  into  balls  ;  then  make  Tome  good  puff 
pafte,  butter  the  difti,  lay  in  the  tails,  claws,  and  balls,  cover 
them  with  butter,  pour  in  a  little  fifh-cullis  or  gravy,  cover 
the  pie ;  have  a  little  fifh-gravy  to  put  into  it  when  it  is  taken 
out  of  the  oven. 

PATTIES, 

Meat  Patties . 

THE  tins  ftiould  be  about  the  fize  of  a  fmall  tea-cup,  but 
not  fo  deep ;  lay  puff'  pafte  at  the  bottom,  put  in  fome 
forced-meat,  and  cover  it  with  puff  pafte;  bake  them  a  light 
brown,  turn  them  out ;  five  or  (even  make  a  fide  difh. 

Or, 

ADD  to  the  forced-meat  a  little  veal,  or  chicken  minced, 
and  a  fpoonful  or  two  of  gravy. 

Or, 

MINCE  either  veal  or  cold  chicken,  a  little  fuet,  a  few 
fprigs  of  parfley  ;  feafon  with  pepper,  fait,  and  nutmeg ;  fhake 
this  over  the  fire  with  fome  veal  gravy,  a  fpoonful  or  two  of 
cream,  a  little  flower  :  fill  the  patties,  which  make  in  the  fol¬ 
lowing  manner. -^-JLay  puff  pafte  into  the  tins,  rolled  not  too 
thick,  mould  them  neatly  round  the  edge,  with  no  top  cruft, 
bake  them ;  fill  this  cruft  juft  as  it  is  going  to  table.  * 

Fijh  Patties. 

TAKE  a  male  carp  which  has  a  milt,  a  tench,  and  a  filver 
eel ;  boil  them  a  little  :  take  half  a  dozen  oyfters,  half-ftew 
them,  pick  the  flefti  from  the  bones  of  the  fifh,  and  beat  it  to¬ 
gether  in  a  mortar,  with  the  milts  of  the  fifn,  fome  mace,  and 
fome  white  wdne  ;  mix  them  well  together  :  make  fome  rich 
pufF  pafte,  line  the  tins  with  it,  then  put  in  the  forced-meat, 
with  one  oyfter  and  a  bit  of  butter;  put  on  the  lid,  and  bake 
them. 

Oyfter  Patties . 

TAKE  fix  large  oyfters,  and  a  fine  filver  eel,  pick  the  meat 
from  the  bones,  beat  it  in  a  marble  mortar,  with  fome  pepper, 

Z  3  fait. 
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fait,  two  doves,  and  as  much  mountain  wine  as  will  foften  it  3 
make  fome  good  puff  pafte,  take  one  of  the  oyfters,  wrap  it 
up  in  the  forced-meat,  and  put  to  it  a  piece  of  butter;  clofe 
the  patties,  and  bake  them. 

Lobjler  Patties . 

BREAK  the  lobfters  after  they  are  boiled,  take  the  meat 
from  the  fiiells,  pull  the  meat  and  claws  into  threads  with  a 
fork,  bruife  their  bodies  very  fine,  take  a  piece  of  butter;  mix 
all  together,  and  put  them  into  rich  butter,  or  rich  puff  pafte, 
then  fry  them. 

Fried  Patties . 

TAKE  fome  veal,  according  to  the  quantity  that  are  to  be 
made,  cut  it  very  fmall ;  take  fix  oyffers  cut  fmall,  and  fome 
crumbs  of  bread  ;  mix  the  oyfter-liquor  with  the  bread,  and  a 
little  fait;  when  the  ingredients  are  v/ell  mixed,  put  them  into 
a  ftew-pan,  with  a  piece  of  butter,  and  ftir  them  for  three  or 
four  minutes  over  the  fire ;  make  fome  very  good  puff  pafte,  roll 
it  out,  and  cut  it  in  little  bits,  the  fize  of  half  a  crown,  fome 
round,  fquare,  and  three-cornered  ;  put  a  little  of  the  forced- 
meat  upon  them,  and  turn  them  up  at  the  edges,  to  keep  the 
meat  and  gravy  in  ;  fet  on  a  frying-pan  full  of  hog’s-lard,  and 
fry  them  ;  it  muff  be  boiling  hot. 

PUDDINGS. 

4 

B  O  I  L.E  D  PUDDINGS. 

IF  the  pudding  is  to  be  boiled  in  a  cloth,  fee  that  it  is  very 
clean,  dip  it  in  hot  water,  and  flower  it  well  ;  if  in  a  ba- 
fon,  butter  it;  always  mix  the  flower  with  a  very  little  milk 
firft,  which  will  make  the  pudding  fmooth. 

Beef  Steak  Pudding. 

CUT  a  pound  of  fuet  very  fine,  mix  it  well  with  half  a 
quartern  of  flower,  add  fome  fait,  and  mix  it  up  into  a  ftiff 
cruft  with  cold  water,  roll  it  out;  beat  fome  rump  fteaks  a 
little  with  the  rolling-pin,  put  them  into  the  cruft,  tie  it  up  in 
a  cloth  ;  fet  on  a  pot  of  water,  and  when  it  boils,  put  in  the 
pudding.  If  it  is  a  large  one,  it  will  take  five  hours ;  the 
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fmalleft  requires  two  hours.  Mutton  chops  or  pigeons  may  be 
drefled  in  the  fame  manner.  v 

Veal  Suet  Pudding » 

TAKE  the  crumb  of  a  three-penny-loaf  cut  into  flices,  two 
quarts  of  milk,  boiled  and  poured  on  the  bread,  one  pound  of 
veal- fuet,  melted  down  and  poured  in  the  milk  ;  add  to  thefe 
one  pound  of  currants,  and  fugar  to  the  tafle,  half  a  nutmeg, 
fix  eggs,  well  mixed  together  ;  if  baked,  butter  the  difh  well. 
This  does  for  baking  or  boiling. 

Cabbage  Pudding . 

TAKE  two  pounds  of  beef-fuet,  as  much  of  the  lean  part 
of  a  leg  of  veal ;  take  a  little  cabbage  and  fcald  it,  then  bruife 
the  fuet,  veal,  and  cabbage  together  in  a  marble  mortar  ;  feafon 
them  with  mace,  nutmeg,  ginger,  a  little  pepper,  and  fait ; 
fome  green  goofeberries,  grapes,  or  barberries — in  winter,  fome 
verjuice  ;  mix  them  all  well  together,  with  the  yolks  of  four  or 
five  eggs  well  beat ;  wrap  all  up  together  in  a  green  cabbage- 
leaf,  tie  it  in  a  cloth ;  an  hour  will  boil  it. 

Suet  Pudding . 

A  pound  of  fuet  Hired,  a  quart  of  milk,  four  eggs,  two  tea- 
fpoonfuls  of  grated  ginger,  a  little  fait,  and  flower  enough  to 
make  it  a  thick  batter;  boil  it  two  hours  :  it  may  be  made  into 
dumplings;  boil  them  half  an  hour. 

A  light  Pudding. 

BOIL  a  little  nutmeg  and  cinnamon  in  a  pint  of  new  milk, 
take  out  the  fpice ;  beat  eight  yolks  and  four  whites  of  eggs,  a 
glafs  of  fweet  mountain,  a  little  fait  and  fugar ;  mix  a  fpoon- 
ful  of  flower  very  fmooth  in  a  little  of  the  milk,  then  put  all 
together,  with  the  crumb  of  a  halfpenny  roll  grated  ;  tie  this* in 
a  thick  cloth,  boil  it  an  hour  ;  ferve  it  with  butter  melted,  and 
wine  and  fugar  poured  over  it. 

Batter  Pudding. 

A  pint  of  milk,  four  eggs,  four  fpoonfuls  of  flower,  half  a 
grated  nutmeg,  a  little  fait ;  tie  the  cloth  very  clofe,  boil  it 
three  quarters  of  an  hour. — Melted  butter. 

N.  B.  Batter  puddings  muft  always  be  tied  clofe;  bread 
pudding*  loole. 

Hajly  Pudding . 

T AKE  a  pint  of  cream,  and  the  fame  quantity  of  milk,  a 
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little  fait,  and  fweeten  it  with  loaf  fugar;  make  it  boil;  then 
put  in  forne  fine  flower,  keep  it  conffantly  ftirring  while  the 
flower  is  put  in,  till  it  is  thick  enough,  and  boiled  enough  ;  pour 
it  out,  and  {lick  the  top  full  of  little  bits  of  butter.  It  may  be 
eat  with  fugar  or  fait. 

Another. 

TAKE  an  egg,  and  break  it  into  fome  flower,  work  it  up 
to  a  ftiff  pafle,  then  mince  it  very  fmall  ;  put  on  a  quart  of 
milk  to  boil,  put  in  the  minced  pafle,  with  a  little  fait,  fome 
beaten  cinnamon,  fugar,  and  a  piece  of  butter;  keep  it  llirring 
all  one  way  till  it  is  thick. 

.  rfo  make  an  Oatmeal  Pudding  after  the  New- England 

Manner . 

TAKE  a  pint  of  whole  oatmeal,  fteep  it  in  a  quart  of  boiled 
milk  over- night ;  in  the  morning  take  half  a  pound  of  beef- 
fuet  flired  fine,  and  mix  with  the  oatmeal  and  milk,  fome 
grated  nutmeg,  and  a  little  fait,  with  the  yolks  and  whites  of 
three  eggs,  a  quarter  of  a  pound  of  currants,  a  quarter  of  a 
pound  of  raifins,  and  as  much  fugar  as  will  fweeten  it;  Air  it 
well  together,  tie  it  pretty  clofe,  and  boil  it  two  hours. — Sauce 
melted  butter. 

Cufiard  Pudding . 

BOIL  a  piece  of  cinnamon  in  a  pint  of  thin  cream  ;  a  quar-* 
ter  of  a  pound  of  fugar  ;  when  cold,  add  the  yolks  of  five  eggs 
well  beaten  ;  Air  this  over  the  fire  till  pretty  thick,  it  muft  not 
boil  ;  when  quite  cold,  butter  a  cloth  well,  duft  it  with  flower, 
tie  the  cuftard  in  it  very  clofe,  boil  it  three  quarters  of  an  hour; 
when  it.  is  taken  up,  put  it  into  a  bafon  to  cool  a  little ;  untie 
the  cloth,  lay  the  d ifh  on  the  bafon,  turn  it  up  ;  if  the  cloth  is 
not  taken  off  carefully,  the  pudding  will  break ;  grate  over  it 
a  little  fugar. — Melted  butter  and  a  little  wine  in  a  boat. 

Quaking  Pudding. 

BOIL  a  quart  of  cream  ;  when  almoft  cold,  put  to  it  four 
eggs  that  have  been  beaten  very  well,  a  fpoonful  and  a  half  of 
flower,  fome  nutmeg  and  fugar;  tie  it  clofe  in  a  buttered  cloth, 
boil  it  an  hour,  turn  it  out  with  care, — Melfed  butter  and  a 
little  wine  and  fugar  poured  over  it. 

Bread  Pudding . 

POUR  a  pint  of  boiling  milk  upon  the  crumb  of  a  penny 
loaf  grated,  and  two  ounces  of  butter;  a  little  fugar  and  nut- 
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meg ;  when  cold,  add  four  eggs  beaten ;  mix  well  all  together, 
boil  it  an  hour  ;  if  agreeable,  add  half  a  pound  of  currants 
picked  and  wafhed. — Melted  butter,  a  little  fugar,  and  white 
wine. 

Common  Rice  Pudding. 

BOIL  a  quarter  of  a  pound  of  rice  in  a  cloth,  leave  it  room, 
to  fwell  ;  when  it  has  boiled  an  hour,  untie  it,  and  ftir  in  a 
quarter  of  a  pound  of  butter,  fome  nutmeg  and  fugar  ;  tie  it 
up,  and  boil  it  another  hour  ;  pour  melted  butter  over  it. 

Or, 

BOIL  a  quarter  of  a  pound  of  rice,  and  half  a  pound  of 
raifins  two  hours  ;  throw  over  it  grated  nutmeg,  fugar,  and 
melted  butter. 

A  fine  boiled  Rice  Pudding. 

TAKE  a  quarter  of  a  pound  of  flower  of  rice,  put  it  over 
the  fire  in  a  pint  of  milk,  and  keep  it  conftantly  flirring,  that 
it  may  not  ftick  nor  burn  to  the  fauce-pan  ;  when  it  is  of  a 
proper  thicknefs,  take  it  oft,  put  it  into  an  earthen  pan,  and 
put  to  it  half  a  pound  of  butter  while  it  is  hot  enough  to  melt  it, 
but  not  to  oil  ;  put  to  it  half  a  pint  of  cream,  or  milk,  the 
yolks  of  eight  eggs,  the  whites  of  two,  with  fugar  to  fweeten 
it,  the  peel  of  a  lemon  grated,  (grate  it  off  with  the  lumps  of 
fugar)  then  put  it  into  china  cups,  and  boil  them  ;  pour  over 
them  melted  butter,  with  a  little  white  wine  and  fugar. 

! Panfey  Pudding. 

PUT  as  much  boiling  cream  to  four  Naples  bifcuits  grated 
as  will  wet  them  ;  when  cold,  add  four  yolks  of  eggs,  fome 
juice  of  fpinach,  and  a  very  little  tanfey-juice  ;  it  muff  be  co¬ 
loured  a  light  green  ;  a  little  fugar ;  ftir  all  over  a  flow  fire  till 
it  thickens  ;  when  cold,  tie  it  clofe  in  a  cloth  buttered  and 
flowered;  boil  it  three  quarters  of  an  hour;  put  it  into  a  ba- 
fon,  let  it  ftand  a  little,  turn  it  out  With  care ;  pour  round  it 
melted  butter  and  fugar. 

Almond  Pudding • 

STRAIN  two  eggs  well  beaten  into  a  quart  of  cream,  a 
penny-loaf  grated,  one  nutmeg,  fix  fpoonfuls  of  flower,  half  a 
pound  of  almonds  blanched  and  beaten  fine,  half  a  dozen  bitter 
almonds  ;  fweeten  with  fine  fugar ;  add  a  little  brandy ;  boil  it 
half  an  hour;  pour  round  it  melted  butter  and  wine;  ftick  it 
with  almonds  blanched  and  flit* 
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Sago  Pudding . 

BOIL  two  ounces  of  lago  in  one  pint  of  milk,  till  tender; 
when  cold,  add  five  eggs,  two  Naples  bifcuits,  a  little  brandy, 
fugar  to  the  tafle  ;  boil  it  in  a  bafon. — Melted  butter  and  a  little 
wine  and  fugar. 

Calf's -Foot  Pudding. 

TAKE  four  feet,  boil  them  tender;  pick  the  nice#  of  the 
meat  from  the  bones,  and  chop  it  very  fine ;  then  add  the 
crumb  of  a  penny-loaf  grated,  a  pound  of  beef- fuet  fhred 
fmall,  half  a  pint  of  cream,  feven  eggs,  a  pound  of  currants, 
four  ounces  of  citron  cut  fmall,  two  ounces  of  candied  orange- 
peel  cut  like  ftraws,  a  nutmeg,  a  large  glafs  of  brandy  ;  butter 
the  cloth  and  flower  it ;  tie  it  clofe ;  it  fhould  boil  three  hours. 

Bifcuit  Pudding. 

POUR  a  pint  of  boiling  cream  or  milk  over  three  penny 
Naples  bifcuits  grated  ;  cover  it  clofe ;  when  cold,  add  the  yolks 
of  four  eggs,  two  whites,  nutmeg,  a  little  brandy,  half  a  fpoon- 
ful  of  flower,  fome  fugar ;  boil  this  one  hour  in  a  china  bafon  ; 
ferve  it  with  melted  butter,  wine,  and  fugar, 

A  Prune  Pudding, 

MIX  four  fpoonfuls  of  flower  into  a  quart  of  milk,  fix  eggs, 
only  three  of  the  whites,  a  little  fait,  two  tea-fpoonfuls  of 
beaten  ginger,  a  pound  of  prunes ;  tie  it  in  a  cloth,  boil  it  an 
hour. — Damfons  may  be  ufed  inftead  of  prunes,  but  then  fugar 
muft  be  added. 

A.  very  good  common  Puddingy  with  Currants. 

A  POUND  of  currants,  a  pound  of  fuet,  five  eggs,  four 
fpoonfuls  of  flower,  half  a  nutmeg,  a  tea-fpoonful  of  ginger,  a 
little  powder  fugar,  a  little  fait ;  boil  this  three  hours. 

An  excellent  Plumb  Pudding . 

ONE  pound  of  fuet,  the  fame  of  currants,  the  fame  of  rai~ 
fins  ftoned,  the  yolks  of  eight  eggs,  the  whites  of  four,  the 
crumb  of  a  penny-loaf  grated,  one  pound  of  flower,  half  a 
nutmeg,  a  tea-fpoonful  of  grated  ginger,  a  little  fait,  a  fmall 
glafs  of  brandy ;  beat  the  eggs  firfl:,  mix  them  with  fome  milk  ; 
by  degrees  add  the  flower  and  other  ingredients,  ana  what  more 
milk  may  be  necefiary ;  it  mull  be  very  thick  and  well  ftirred  ; 
boil  it  five  hours. 
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A  Hunting  Pudding. 

MIX  a  pound  of  flower  with  a  pint  of  cream,  and  eight  eggs 
that  have  been  well  beaten,  a  pound  of  beef-fuet,  the  fame  of 
currants,  half  a  pound  of  raifins  ftoned  and  chopped,  two 
ounces  of  candied  citron,  two  ounces  of  candied  orange  cut 
fmall,  a  nutmeg,  and  a  glafs  of  brandy  ;  boil  this  four  hours. 

Apple  Pudding . 

MAKE  a  puff  pafte,  roll  it  near  half  an  inch  thick  ;  pare 
.and  core  the  apples.  All  the  cruft;  grate  a  little  lemon-peel, 
(and  a  little  lemon-juice  in  winter,  it  quickens  the  apple)  put 
in  fome  fugar,  clofe  the  cruft,  tie  it  in  a  cloth  ;  a  fmall  pud¬ 
ding  will  take  two  hours  boiling,  a  large  one  three  or  four. 

New  College  Pudding. 

A  TWO-PENNY  loaf  grated,  four  ounces  of  beef-fuet 
Ihred,  and  four  ounces  of  marrow,  fix  ounces  of  fcalded  currants, 
four  of  fine  fugar,  half  a  nutmeg,  a  little  fait,  the  yolks  of  fix 
eggs,  the  whites  of  three,  a  little  brandy ;  mix  all  well,  and  boil 
the  pudding  half  an  hour ;  melted  butter,  wine,  and  fugar  : 
fweetmeats  may  be  added. 

Duke  of  Buckingham* s  Pudding.. 

HALF  a  pound  of  fuet  chopped  fine,  a  quarter  of  a  pound 
of  raifins  ftoned  and  chopped,  two  eggs,  a  little  nutmeg  and 
ginger,  two  fpoonfuls  of  flower,  a  little  fugar  to  the  tafte  ;  tie 
it  clofe,  boil  it  four  hours  at  leaft ;  ferve  it  with  melted  butter, 
fack,  and  fugar. 

Duke  of  Cumberland’s  Pudding. 

FLOWER,  grated  apple,  currants,  chopped  fuet,  fugar,  of 
each  fix  ounces ;  fix  eggs,  a  little  nutmeg  and  fait ;  boil  it  two 
hours  at  leaft;  melted  butter,  wine,  and  fugar. 

An  Herb  Pudding. 

TAKE  a  quart  of  grotts,  fteep  them  in  warm  water  half  an 
hour ;  take  a  pound  of  hogVlard,  cut  it  in  little  bits ;  take  of 
fpinach,  beets,  parfley,  and  leeks,  a  handful  of  each,  three 
large  onions  chopped  fmall,  three  fage-leaves  cut  fine;  put  in  a 
little  fait,  mix  all  well  together,  and  tie  it  clofe.  It  will  require 
to  be  taken  up  in  boiling,  to  loofen  the  firing  a  little. 

A  Spinach  Pudding. 

TAKE  a  quarter  of  a  peck  of  fpinach,  pick  ancl  wafh  it 
clean,  put  it  into  a  fauce-pan  with  a  little  fait;  cover  it  clofe 
and  boil  it  tender,  throw  it  into  a  fteve  to  drain,  and  then  cut  it 
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fmall  ;  beat  up  fix  eggs,  and  mix  them  with  half  a  pint  of 
cream  or  milk,  a  flale  roll  grated  fine,  a  little  nutmeg,  and  a 
quarter  of  a  pound  of  melted  butter;  ftir  all  well  together,  put 
it  into  the  fauce-pan  the  fpinach  was  ftewed  in ;  keep  it  ftft- 
ring  till  it  begins  to  be  thick,  then  wet  the  pudding-cloth,  and 
flower  it  well ;  tie  it  up,  and  boil  it  an  hour  ;  turn  it  into  a  difh, 
and  pour*  over  it  melted  butter,  with  a  little  Seville  orange 
fqueezed  in  it,  and  fugar. 

A  boiled  Lemon  Pudding . 

TAKE  two  large  lemons,  pare  them  thin,  and  boil  them  in 
three  waters  till  they  are  tender ;  then  beat  them  in  a  mortar  to 
a  pafte ;  grate  a  penny  loaf  into' the  yolks  and  whites  of  four 
eggs  well  beaten,  half  a  pint  of  milk,  and  a  quarter  of  a 
pound  of  fugar;  mix  all  thefe  well  together,  put  it  into  <* 
wooden  difh  well  buttered,  and  boil  it  half  an  hour. 
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DUMPLINGS. 


Suet  Dumplings ,  with  Currants. 

A  PINT  of  milk,  four  eggs,  a  pound  of  fuet,  a  pound  of 
currants,  a  little  fait  and  nutmeg,  two  tea-fpoonfqls  of 
ginger,  what  flower  will  make  it  into  i;a  light  pafte  ;  when  the 
water  boils,  make  the  pafte  into  dumplings,  rolled  with  a  little 
flower,  the  fize  of  a  goofe  egg  ;  throw  them  into  the  water, 
move  them  gently,  to  prevent  their  flicking  :  a  little  more  than 
half  an  hour  wijl  boil  them. 


Norfolk  Dumplings . 

MAKE  a  batter  with  a  pint  of  milk,  two  eggs,  a  little  fait, 
and  fome  flower ;  drop  this  in  little  quantities  into  a  pan  of 
boiling  water;  they ’will  be  done  in  three  minutes  ;  throw  them 
into  a  fieve  or  cullender,  to  drain. 


Rafierry  Dumplings. 

MAKE  a  good  puff  pafte  ;  roll  it,  fpread  over  it  rafberf y 
jam-;  roll  it  up,  and  boil  it  a  good  hour ;  cut  it  into  five  flices  ; 
pour  melted  butter  in  the  difh;  grated  fugar  round. 

Pennyroyal  Dumplings. 

THE  crumb  of  a  penny  loaf  grated,  three  quarters  of  apeynd 
'  .  of 
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of  beef-fuet,  the  fame  of  currants,  four  eggs,  a  little  brandy, 
a  little  thyme  and  pennyroyal,  a  handful  of  parfley  fhred;  mix 
all  wed,  roll  them  up  with  flower;  put  them  into  cloths:  three 
quarters  of  an  hour  boils  them. 

Yeaft  Dumplings. 

A  POUND  of  flower,  a  fpoonful  of  yeaft,  a  little  fait ;  make 
this  into  a  light  pafte,  with  warm  water,  let  it  he  near  an  hour; 
make  it  into'balls,  put  them  into  little  nets  ;  when  the  water 
boils,  throw  them  in  ;  twenty  minutes  will  boil  them ;  keep 
them  from  the  bottom  of  the  pan,  or  they  will  be  heavy. 

Apple  Dumplings. 

PARE  the  apples,  and  core  them  whole:  fill  them  with 
marmalade,  or  fugar ;  make  a  hole  in  a  piece  of  puff  pafte,  la y 
in- an  apple,  put  another  piece  of  pafte  at  the  top,  clofe  it  round 
the  apple ;  put  them  into  cloths ;  boil  them  three  quarters  of 
an  hour. 

Pigeon  Dumplings. 

SEASON  them  well*;  put  them  fingly  into  a  piece  of  puff 
pafte,  rolled  half  an  inch  thick  ;  tie  them  in  cloths  ;  boil  them 
two  hours. 

BAKED  PUDDINGS. 

Yorkfhire  Pudding  baled  under  Meat . 

A  QUART  of  milk,  three  eggs,  a  little  fait,  fome  grated 
ginger,  and  flower  enough  to  make  it  as  a  batter  pud¬ 
ding  ;  put  it  into  a  fmall  tin  dripping-pan,  of  a  fize  for  the 
purpofe;  put  it  under  beef,  mutton,  or  veal  while  roafting  ; 
when  brown,  cut  it  into  four  or  five  lengthy,  and  turn  it,  that 
it  may  brown  on  the  other  fide. 

Bread  Pudding . 

BOIL  one  pint  of  milk,  with  a  bit  of  lemon-peel ;  when  it 
has  boiled,  take  out  the  peel,  and  ftir  in  a  quarter  of  a  pound  of 
butter,  fome  nutmeg,  and  fugar;  when  the  butter  is  melted, 
pour  it  over  four  ounces  of  grated  bread  ;  cover  it ;  when  cold, 
add  three  eggs  well  beaten ;  butter  a  difh,  and  pour  this  in  juft 
as  it  goes  to  the  oven. 

jo  A  plain 
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A  plain  Pudding. 

TAKE  a  pint  of  milk,  boil  in  it  three  laurel-leaves,  a  little 
grated  lemon-peel,  and  a  bit  of  mace  ;  then  ftrain  it  off,  and 
with  a  little  flower  make  it  into  a  pretty  thick  hafty  pudding  ; 
then  frir  into  it  a  quarter  of  a  pound  of  butter,  two  ounces  of 
fugar,  half  a  final!  nutmeg  grated,  five  yolks  and  three  whites 
of  eggs ;  beat  them  well  up  all  together  ;  pour  it  into  a  difti 
and  bake  it. 

Common  Whole-Rice  Pudding . 

TO  half  a  pound  of  whole  rice  wafhed,  add  three  pints  of 
milk,  a  quarter  of  a  pound  of  butter  cut  into  bits,  fome  cin¬ 
namon,  fugar,  and  grated  nutmeg  ;  an  hour  and  a  half  will 
bake  it. 

Ground-Rice  Pudding. 

TO  fix  ounces  of  rice,  one  quart  of  milk  ;  ftir  this  over  the 
fire  till  thick ;  take  it  off,  put  in  a  piece  of  butter  the  fize  of  a 
walnut;  when  juft  cold,  add  eight  yolks  of  eggs,  four  whites, 
well  beaten ;  rafp  the  peel  of  a  lemon,  and  put  to  it  fome  fugar 
with  the  juice,  then  mix  all  together;  pul?  pafte  at  the  bottom 
of  the  difti ;  half  an  hour  bakes  it. 

Or, 

FOUR  ounces  of  butter,  four  of  fugar,  four  yolks  of  eggs, 
two  whites,  the  juice  and  rind  of  a  lemon,  five  or  fix  fpoonfuls 
of  milk,  two  of  rice ;  ftir  all  over  the  fire  :  bake  it  with  or 
without  puff  pafte. 

Rice  Puddings  with  Currants . 

BOIL  three  quarters  of  a  pound  of  ground  rice  in  three 
pints  of  milk,  till  thick;  then  add  one  pound  of  beef-fuet  fhred, 
one  pound  or  currants,  the  crumb  of  a  penny-loaf  grated,  a 
quarter  of  a  pound  of  fugar,  one  nutmeg,  a  little  fweet  moun¬ 
tain  or  brandy  :  one  hour  will  bake  it. 

Panfey  Pudding . 

BEAT  twelve  yolks,  and  four  whites  of  eggs ;  put  to  them 
one  quart  of  cream;  colour  this  with  the  juice  of  fpinach,  and 
a  little  tanfey  ;  a  little  fait,  fome  nutmeg-,  a  handful  of  flower  ; 
about  half  an  hour  will  bake  it :  a  brifk,  but  not  a  fcorching 
oven.  Garnifli  with  quartered  Seville  oranges,  and  candied 
peel. 

Almond  Pudding . 

PUT  one  pint  of  milk  feeling  hot  to  half  a  pound  of  beef- 

fuet 
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fuet  fhred,  almoft  a  penny  loaf  grated,  half  a  pound  of 
fweet  almonds  blanched  and  beaten,  and  a  few  bitter ;  when 
cold,  add  four  yolks  of  eggs,  two  whites,  a  little  fugar,  nut¬ 
meg,  and  fait,  fame  candied  orange  and  lemon-peel  diced ; 
mix  all  together;  put  it  into  a  difh  when  going  to  the  oven  : 
about  three  quarters  of  an  hour  will  bake  it. 

Vermicelli  Pudding. 

BOIL  two  ounces  of  vermicelli  in  a  pint  of  new  milk,  till 
foft,  with  a  little  cinnamon;  when  cold,  add  a  quarter  of  a 
pint  of  good  cream,  five  yolks  of  eggs,  a  quarter  of  a  pound 
of  butter,  a  little  fugar  ;  bake  it. 

Cumberland  Pudding. 

MAKE  a  pint  of  milk  into  a  thick  hafty  pudding ;  when 
almcft  cold,  ftir  in  a  quarter  of  a  pound  of  butter,  four  eggs, 
fome  fugar,  nutmeg,  and  grated  ginger,  a  good  fpoonful  of 
brandy  ;  butter  the  difh :  one  hour  will  bake  it.  A  quarter  of 
a  pound  of  currants  may  be  added. 

French  Pudding. 

TAKE  twelve  eggs,  beat  them  well,  (leave  out  half  the 
whites)  one  pound  of  melted  butter,  one  pound  of  fugar  beat 
very  fine,  a  nutmeg  grated,  the  peel  of  one  Seville  orange, 
the  juice  of  one  and  a  half:  the  butter  and  fugar  to  be  well 
mixed  together,  and  the  nutmeg  and  peel  to  be  mixed  leparate  ; 
put  them  together  in  a  difh,  with  a  thin  cruft  at  the  bottom. 

Apple  Pudding. 

SCALD  ten  or  twelve  large  apples,  or  codlins,  pulp  them 
when  peeled,  through  a  fieve ;  ftir  in  a  quarter  of  a  pound  of 
butter,  half  a  pound,  or  more,  of  fugar  beaten  and  fifted,  the 
rind  of  a  lemon  or  orange  grated,  and  the  juice,  the  yolks  of 
five  eggs,  a  little  cream ;  bake  it  with  a  puff  pafte. 

Green  Codling  Pudding . 

GREEN  fome  codlings  as  for  a  tart,  rub  them  through  a 
fieve,  with  as  much  juice  of  fpinach  or  beets  as  will  make  the 
pudding  green  ;  four  eggs  well  beaten,  with  near  half  a  pound 
of  butter,  half  the  crumb  of  a  penny  loaf,  a  little  brandy,  and 
lemon-juice  if  the  codlings  are  not  iharp ;  puff  pafte  round  the 
difh  :  half  an  hour  will  bake  it. 

Gcofeberry  Pudding * 

RUB  a  pint  of  green  goofeberries  that  are  fealded,  through 

a  fieve; 
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a  fieve  ;  put  to  them  half  a  pound  of  fugar,  the  fame  of  butter, 
two  or  three  Naples  bifcuits,  four  eggs  well  beaten;  mix  it 
well :  bake  it  half  an  hour. 

Apricot  Pudding. 

PARE  ten  or  twelve  apricots,  fcald,  ftone,  and  bruife  them; 
put  a  pint  of  boiling  cream  to  the  crumb  of  a  penny  loaf 
grated  ;  when  cold,  add  the  yolks  of  four  eggs,  fugar  to  the 
tafte,  a  little  brandy  ;  bake  it  half  an  hour,  with  puff  paffe. 

Millet  Pudding . 

SPREAD  a  quarter  of  a  pound  of  butter  at  the  bottom  of  a 
difh  ;  lay  into  it  fix  ounces  of  millet,  a  quarter  of  a  pound  of 
fugar :  when  going  to  the  oven,  pour  over  it  three  pints  of 
milk. 

Carrot  Pudding. 

SCRAPE  three  or  four  carrots  very  fmall,  mix  them  with  the 
crumb  of  two  penny  loaves  grated  ;  pour  over  this  a  quart  of 
boiling  cream  ;  when  cold,  add  feven  yolks  of  eggs,  four  whites 
well  beaten,  a  quarter  of  a  pound  of  fugar,  a  very  little  fait, 
feme  nutmeg,  a  little  brandy :  bake  it  an  hour,  with  puff 
paffe. 

Another . 

MAKE  a  cuffard  with  a  pint  of  milk  and  four  eggs;  mix  it 
with  four  fpoonfuls  of  boiled  carrots  that  have  been  rubbed 
through  a  fieve,  two  ounces  of  almonds  blanched  and  beat 
fine  in  a  mortar,  a  quarter  of  a  glafs  of  brandy,  fome  citron, 
with  candied  orange  and  lemon-peel  cut  into  long  flips  :  half  an 
hour  will  bake  it.  Boil  four  laurel-leaves  and  a  bit  of  lemon- 
peel  in  the  cuffard. 

Sippet  Pudding . 

CUT  a  penny  loaf  exceedingly  tfiin  ;  fyty  a  layer  of  it  in  the 
bottom  of  a  di{h,  and  a  layer  of  marrow  or  beef-fuct,  a  layer 
of  currants,  then  bread  ;  fo  till  the  difli  is  full  ;  mix  four  eggs 
with  a  quart  of  cream,  a  nutmeg,  a  quarter  of  a  pound  of 
fugar  :  bake  it  half  an  hour. 

>  Bread  and  Butter  Pudding . 

CUT  a  penny  loaf  into  thin  dices  of  bread  and  butter;  lay 
fome  of  them  into  a  difh  buttered,  then  a  few  currants,  bread 
and  butter,  and  fo  on,  in  layers ;  beat  four  eggs,  put  them  into 
a  pint  of  milk,  a  little  nutmeg,  fome  fugar :  half  an  hour  will 
bake  it. 


Potatoe 
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Potatoe  Pudding. 

MASH  a  pound  of  boiled  potatoes,  the  mealy  fort;  put  to 
them  a  quarter  of  a  pound  of  butter,  the  yolks  of  four  eggs, 
one  white,  fugar  to  the  tafte,  a  little  brandy,  fome  nutmeg,  a 
quarter  of  a  pint  of  cream,  a  little  orange-peel  and  citron  cut 
thin  ;  bake  it  half  an  hour :  a  puff  pafte. 

Bean  Pudding. 

BOIL  the  beans,  tak e  off  the  hulks,  mafh  them,  and  add 
the  other  ingredients  as  for  the  potatoe  pudding. 

Quince  Pudding. 

TAKE  fome  quinces  and  fcald  them  till  they  are  foft,  then 
pare  them  very  thin  ;  put  to  them  fome  fugar,  ginger  powdered, 
and  a  little  cinnamon ;  beat  up  the  yolks  of  four  eggs,  and  mix: 
them  with  a  pint  of  cream  ;  put  it  to  the  quinces,  and  beat 
all  up  well  together ;  it  mull  be  made  pretty  thick  with  the 
quinces.  A  pudding  may  be  made  in  this  manner  with  apricots, 
apples,  or  white  pear-plumbs, 

French  Barley  Pudding . 

TO  a  quart  of  cream  put  fix  eggs  well  beaten,  but  only 
three  of  the  whites ;  then  feafon  it  with  fugar,  nutmeg,  a  little 
fait,  fome  orange-flower  water,  and  a  pound  of  melted  butter ; 
mix  with  it  fix  handfuls  of  French  barley,  boiled  tender  in 
milk  ;  butter  a  diih,  put  it  in  and  bake  it. 

Ratafia  Pudding. 

TAKE  five  frefh  laurel-leaves,  and  let  them  boil  in  a  quart 
of  cream ;  take  the  leaves  out  when  the  cream  has  once  boiled, 
and  put  in  a  pound  of  Naples  bifcuit ;  add  to  thefe  half  a  pound 
of  butter,  a  glafs  of  fack,  fome  grated  nutmeg,  and  a  very 
little  bafket-falt ;  when  the  ingredients  are  mixed,  take  it  oft 
and  cover  it  up,  ana  let  it  cool  by  degrees  ;  then  blanch  two 
ounces  of  Tweet-almonds,  beat  them  to  a  paffe,  and  beat  up  the 
yolks  of  five  eggs,  and  as  the  cream  cools  put  in  the  eggs  and 
almonds  ;  mix  them  all  well  together,  put  it  into  a  difh,  grate 
over  it  fome  fine  fugar,  fend  it  to  the  oven  :  half  an  hour  will 
bake  it,  x. 

Alight  baked  Pudding.  £  /  ' ' 

TAKE  eight  eggs,  beat  them  well,  then  mix  them  with 
half  a  pound  of  butter,  half  a  pound  of  loaf-fugar,  and  fome 
grated  nutmeg ;  let  thefe  on  the  fire  till  thick,  then  put 
it  into  a  bafon  to  cool ;  roll  a  good  puff  paffe  very  thm  round 
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a  difh,  put  in  the  pudding,  and  bake  it  in  a  moderate  oven! 
half  an  hour  will  bake  it. 

Lemon  Pudding . 

GRATE  two  Naples  bifcuits,  and  the  rind  of  two  lemons  : 
add  the  juice  of  one,  half  a  pound  of  melted  butter,  half  a 
pound  of  fugar,  the  yolks  of  ten  eggs,  live  whites,  half  a  pint 
of  cream  ;  puff  pafte  round  the  difh  :  bake  it  about  three  quar¬ 
ters  of  an  hour. 

An  exceeding  fine  Lemon  Pudding . 

EIGHT  ounces  of  butter,  eight  ounces  of  fugar,  three  middling 
lemons  ;  the  lumps  of  fugar  muft  rub  off  all  the  rind ;  put  them 
into  the  fauce-pan  to  the  butter  |  take  the  juice  of  the  lemons, 
and  put  it,  with  a  cup  of  water,  to  the  reft  of  the  ingredients  ; 
fet  it  over  the  fire  to  fimmer  till  it  is  thick,  keep  it  ftirring  ; 
then  take  eight  eggs,  only  four  whites,  beat  them  well ;  put 
all,  well  mixed,  into  a  dilh,  with  fome  puff  pafte  round  it : 
half  an  hour  will  bake  it. 

N.  B.  The  eggs  muft  not  be  mixed  with  the  reft  of  the  in¬ 
gredients  till  they  are  cold. 

Orange  Pudding . 

POUR  boiling  water  on  the  peel  of  three  Seville  oranges, 
let  it  ftand  a  little,  then  beat  them  in  a  mortar ;  add  fix  ounces 
of  fifted  fugar,  half  a  pound  of  melted  butter,  the  juice  of  one 
orange  and  one  lemon,  the  yolks  of  twelve  eggs  ;  puff  pafte 
round  the  dilh  :  bake  it  half  an  hour. 

■*  v  v 

P i o  make  an  Orange  Pudding ,  after  the  New- England 

Manner . 

SQUEEZE  the  juice  of  three  Seville  oranges  on  half  a 
pound  of  lump  fugar  ;  take  the  yolks  of  ten  eggs,  well  beaten  j 
melt  a  full  half  pound  of  butter  thick  ;  mix  thefe  well  together 
with  a  quarter  of  a  pound  of  blanched  almonds  well  beaten, 
with  a  little  orange-flower  water,  the  peel  of  one  of  the  oranges 
grated  ;  put  a  thin  cruft  at  the  bottom  of  the  difh* 

Marrow  Pudding . 

POUR  a  pint  of  cream  on  the  crumb  of  a  penny  loaf  grated, 
a  pound  of  marrow  diced,  four  eggs,  fugar  and  nutmeg  to  the 
tafte,  two  ounces  of  faced  citron  :  three  quarters  of  an  hour 
will  bake  it :  add  currants,  if  agreeable. 


Italian 
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Italian  Pudding. 

GRATE  the  crumb  of  a  penny  French  roll,  put  to  it  a  pint 
of  cream,  ten  eggs  beaten,  a  nutmeg,  twelve  pippins  fliced,  a 
little  red  wine,  orange-peel  ftiaed,  fugar  to  the  tafte :  bake  it 
half  an  hour. 

Sago  Pudding . 

BOIL  two  ounces  of  fago,  with  fome  cinnamon,  and  a  bit 
of  lemon-peel,  till  it  is  foft  and  thick  ;  grate  the  crumb  of  a 
halfpenny-roll,  put  to  it  a  -glafs  of  red  wine,  four  ounces  of 
chopped  marrow,  the  yolks  of  four  eggs  well  beaten,  fugar  to 
the  tafte  :  when  the  fago  is  cold,  put  thefe  ingredients  to  it ; 
mix  all  well  together ;  bake  it  with  a  puff  pafte  :  when  it  comes 
from  the  oven,  ftick  over  it  citron  cut  into  pieces,  and  almonds 
blanched  and  cut  into  hips. 

Sweetmeat  Pudding. 

SLICE  thin  of  orange,  lemon  peel,  and  citron,  an  ounce 
each;  lay  them  at  the  bottom  of  a  difti  on  puff  pafte;  put  to  them 
half  a  pound  of  melted  butter,  feven  yolks  and  two  whites  of 
eggs,  five  ounces  of  fugar ;  pour  this  into  the  difti  when  going 
to  the  oven  :  a  little  more  than  half  an  hour  will  bake  it. 

Little  Citron  Puddings. 

THE  yolks  of  three  eggs  beaten,  half  a  pint  of  cream,  one 
fpoonful  of  flower,  two  ounces  of  citron  cut  thin,  fugar  to  the 
tafte ;  put  this  into  large  cups  buttered  ;  bake  them  in  a  pretty- 
quick  oven;  turn  them  out. 

New -College  Pudding  fried. 

ONE  penny  loaf  grated,  half  a  pound  of  beef-fuet  Aired, 
one  pound  of  currants,  half  a  nutmeg,  a  little  fait,  two  fpoon- 
fuls  of  cream  or  milk,  two  or  three  eggs  ;  it  muft  be  near  as 
ftiff  as  a  pafte;  make  this  into  rolls  in  the  fit  ape  of  an  egg  ;  fry 
them  gently  over  a  clear  fire,  in  near  half  a  pound  of  melted 
butter;  let  them  be  of  a  nice  brown  all  over.  For  fauce— 
butter,  wine,  and  fugar ;  if  agreeable,  add  fweetmeats.  This 
will  make  about  half  a  dozen. 

Lady  Sunderland's  Puddings. 

A  PINT  of  cream,  eight  eggs,  leave  out  three  whites,  five 
fpoonfuls  of  flower,  and  half  a  nutmeg  ;  when  they  are  going 
to  the  oven,  butter  final!  bafons,  fill  them  half  full,  bake  them 
half  an  hour,  grate  fome  fugar  over  them.  For  fauce— melted 

A  a  %  butter. 
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butter,  wine,  and  fugar.  When  they  are  baked  turn  them 
cut  of  the  batons,  and  pour  fome  of  the  fauce  over  them. 

FRITTERS. 

Fo  make  Water  Fritters. 

TH  E  batter  muft  bb  very  thick  ;  take  five  or  fix  fpoonfuls 
of  flower,  a  little  fait,  a  quart  of  water,  the  yolks  and 
whites  of  eight  eggs  well  beat,  with  a  little  brandy  ;  ftrain 
them  through  a  hair-fieve,  and  mix  them  with  the  other  in¬ 
gredients  ;  the  longer  they  are  made  before  they  are  fried  the 
better:  juft  before  they  are  fried,  melt  half  a  pound  of  butter, 
and  beat  it  well  in.  The  beft  thing  to  fry  them  in  is  lard  :  do 
not  turn  them. 

Common  Fritters . 

THREE  quarters  of  a  pint  of  ale,  not  bitter,  three  eggs,  as 
much  flower  as  will  make  it  thicker  than  a  batter  pudding,  a 
little  nutmeg,  and  fugar  ;  let  this  ftand  fix  or  eight  minutes  :  drop 
them  with  a  fpoon  into  a  pan  of  boiling  lard,  drain  them,  grate 
fugar  over  them :  eat  them  with  melted  butter,  wine,  and  fugar. 

Plain  Fritters . 

PUT  a  pint  of  boiling  cream,  or  milk,  to  the  crumb  of  a 
penny  loaf  grated;  mix  it  very  fmooth  ;  when  cold,  add  the 
yolks  of  five  eggs,  near  a  quarter  of  a  pound  of  fifted  fugar, 
fome  nutmeg  grated  ;  fry  them  in  hog’s-lard  ;  pour  melted  but¬ 
ter,  wine,  and  fugar,  into  the  difh.  Currants  may  be  added. 

Cuftard  Fritters,  a  pretty  Di/h. 

BEAT  the  yolks  of  eight  eggs,  with  one  fpoonful  of  flow’er, 
half  a  nutmeg,  a  little  lalt,  and  brandy  ;  add  a  pint  of  cream  ; 
fweeten  this,  and  bake  it  in  a  final}  difh  ;  when  cold  cut  it  into 
quarters  3  dip  them  in  batter  made  of  half  a  pint  of  cream,  a 
quarter  of  a  pint  of  milk,  four  eggs,  a  little  flower,  a  little 
ginger  grated  ;  fry  them  a  light  brown,  in  good  lard  or  dripping: 
ferve  them  hot  3  grate  fugar  over  them. 

Clary  Fritters . 

BEAT  two  eggs  very  well,  with  one  fpoonful  of  brandy, 
the  fame  of  cream,  two  fpoonfuls  of  flower,  fome  nutmeg, 
fifted  fugar  to  the  tafte;  wafti  and  dry  the  clary-leaves,  dip 
6  them 
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them  in  the  batter;  fry  them  in  lard;  eat  them  with  Seville 
orange  and  melted  butter. 

Vine-Leaf  Fritters . 

TAKE  a  quarter  of  a  pint  of  brandy,  a  little  white  wine, 
fome  rafped  lemon- peel,  and  a  fpoonful  of  powdered  fugar  ; 
mix  thefe  well  together  in  a  foup-plate,  then  take  fome  fmali 
frefh  vine-leaves,  cut  the  ftalks  very  clofe,  and  put  the  leaves 
into  this  mixture :  mix  up  fome  white  wine  and  flower  into  a 
moderate  thick  batter ;  put  on  a  ftew-pan,  with  a  great  deal  of 
butter  in  it ;  when  it  is  boiling  hot  drop  in  the  fritters,  take  a 
leaf  out  of  the  brandy  for  every  fritter :  when  they  are  a  fine 
brown,  ftrew  them  with  fugar,  and  glaze  them  with  a  fala- 
mander  :  fend  them  up  hot. 

Apple  Fritters . 

PARE  fome  fmali  apples  ;  core  and  fiice  them ;  make  a  bat¬ 
ter  with  three  eggs,  a  little  grated  ginger,  near  a  pint  of  cream 
or  milk ;  a  glafs  of  brandy,  a  little  fait,  and  flower  enough  to 
make  it  thick ;  put  in  the  apples  ;  fry  them  in  lard. 

'  Apple  Fritters  without  Milk  or  Eg%s. 

LET  the  apples  be  quartered,  cored,  and  fliced  ;  mix  a  gill 
of  brandy,  the  fame  of  mountain,  fome  grated  lemon-peel, 
pounded  cinnamon,  and  fugar  to  the  tafte ;  mix  thefe  well ; 
fry  them  in  lard. 

Fanfey  Fritters . 

POUR  a  pint  of  boiling  milk  on  the  crumb  of  a  penny-loaf 
grated  ;  when  cold,  add  a  fpoonful  of  brandy,  fugar  to  the  tafte, 
the  rind  of  half  a  lemon,  the  yolks  of  four  eggs,  fpinach  and 
tanfey-juice  to  colour  it;  mix  this  over  the  fire,  with  a  quarter 
of  a  pound  of  butter,  till  thick;  let  it  ftand  near  three  hours  ; 
drop  this,  a  fpoonful  to  a  fritter,  into  boiling  lard. 

Rajberry  Fritters . 

GRATE  two  Naples  bifcuits,  or  the  crumb  of  a  French 
roll ;  put  to  either  a  pint  of  boiling  cream  ;  when  this  is  cold, 
add  to  it  the  yolks  of  four  eggs  well  beaten  ;  beat  all  well  to¬ 
gether  with  fome  rafberry  juice  ;  drop  this  into  a  pan  of  boiling 
lard,  in  very  fmali  quantities;  ftick  them  with  blanched  al- 
tnonds  flieed. 

Currant  Fritters  without  Eggs, 

HALF  a  pint  of  ale,  not  bitter ;  ftir  into  it  flower  to  make  it 

A  a  3  pretty 
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pretty  thick,  a  few  currants;  beat  this  up  quick  ;  have  the  lard 
boiling,  throw  in  a  large  fpoonful  at  a  time. 

Rice  Fritters . 

TAKE  a  quarter  of  a  pound  of  rice,  boil  it  in  milk  till  it  is 
pretty  thick,  then  mix  it  with  a  pint  of  cream,  four  eggs,  fome 
fugar,  cinnamon,  and  nutmeg,  fix  ounces  of  currants  wafhed 
and  picked,  a  little  fait,  and  as  much  flower  as  will  make  it  a 
thick  batter ;  fry  them  in  little  cakes  in  boiling  lard.  The 
fauce — white  fugar  and  butter. 

Carrot  Fritters . 

T  AKE  two  or  three  boiled  carrots,  beat  them  with  a  fpoon  till 
they  are  a  fmooth  pulp  ;  put  to  every  carrot  two  or  three  eggs, 
a  little  nutmeg  ;  to  three  carrots  put  a  handful  of  flower  ;  wet 
them  with  cream,  milk,  or  fack  ;  add  to  them  as  much  fugar 
as  will  fweeten  them  ;  beat  them  well  half  an  hour,  and  fry 
them  in  boiling  lard  ;  fqueeze  over  them  a  Seville  orange,  and- 
ihake  fome  fine  fugar  over  them. 

Pats  de  Putain. 

CUT  fome  candied  lemon-peel  very  fine,  put  a  ftew-pan  on 
the  fire  with  fome  water  or  milk  in  it,  a  little  fait,  a  piece  of 
frefh  butter  as  big  as  a  walnut,  and  a  little  lemon-peel  cut  very 
jfmail ;  let  this  boil  fome  time  over  a  ftove,  then  put  in  two  hand¬ 
fuls  of  flower,  far  it  immediately  with  the  utmoft  ftrength,  and 
make  it  into  a  good  pafte;  then  take  it  off,  and  work  in  a 
dozen  eggs,  two  and  two  at  a  time,  then  fet  it  by  in  a  difti;  fet 
on  a  large  ftew-pan,  with  a  good  quantity  of  hog’s-lard  ;  when 
it  is  melted  very  hot,  dip  in  the  handle  of  the  fkimmer,  and 
form  the  fritters ;  fry  them  brown,  and  put  them  into  a  hot 
difh  ;  pour  on  them  fome  orange-flower  water,  and  (hake  over 
them  fome  fugar. 

Point  de  jour  Fritters . 

TAKE  a  glafs  of  mountain,  and  a  large  fpoonful  of  brandy  ; 
mix  two  handfuls  of  flower  to  fome  milk  luke-warm,  with  the 
brandy  and  wine,  and  work  it  into  a  pafte ;  beat  up  the  whites 
of  four  eggs  to  a  froth,  and  mix  them  with  the  batter;  then 
add  to  them  half  an  ounce  of  candied  citron-peel,  half  an  ounce 
of  frefti  lemon-peel  grated,  fome  fait,  and  fugar  ;  let  it  be  all 
well  beat  up  together  *  then  fet  on  a  fmall  deep  ftew-pan  with 
a  good*  quantity  of  hog’s-lard  ;  when  it  is  boiling  hot  drop  in 
fome  of  the  batter  through  a  tin  funnel  made  on  purpofe,  with 
9  „  a  large 
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a  large  body  and  three  pipes ;  hold  the  funnel  over  the  boiling 
lard,  and  pouL  the  batter  through  it  with  a  ladle ;  it  is  to  be 
kept  moving  over  the  pan  till  all  is  run  out;  this  from  the 
three  ftreams  fhapes  the  fritters  :  when  the  batter  is  all  out,  turn 
the  fritters,  for  they  are  foon  brown  5  then  put  one  at  a  thne 
upon  a  rolling-pin,  and  they  will  be  the  fhape  of  a  rounded 
leaf,  which  is  the  proper  fhape  of  thefe  fritters  :  there  is  great 
nicety  required  in  making  them ;  they  are  an  elegant  difh  : 
when  the  firft  is  made,  it  fhould  be  a  pattern  for  the  reft ;  if  it 
is  too  thick,  pour  in  the  lefs  batter  for  the  next;  if  too  thin,  a 
little  more  ;  but  this  is  feldom  the  cafe.  The  ftew-pan  fhould 
not  be  broader  than  a  plate  :  the  lard  muft  be  very  fine,  and 
boiling  hot. 

Chicken  Fritters . 

SET  on  a  ftew-pan  with  fome  new  milk,  as  much  flower 
of  rice  as  will  be  wanted  to  make  it  of  a  tolerable  thicknefs  ; 
beat  three  or  four  eggs,  the  yolks  and  whites  together,  and 
mix  them  well  with  the  rice  and  milk  ;  add  to  them  a  pint 
of  rich  cream ;  fet  it  over  a  ftove,  ftir  it  well ;  put  in  fome 
powder  fugar,  fome  candied  lemon-peel  cut  fmall,  and  fome 
frefh  grated  lemon-peel  cut  very  fmall  ;  then  take  all  the 
white  meat  from  a  roafted  chicken,  pull  it  into  fmall  fhreds, 
put  it  to  the  reft  of  the  ingredients,  and  ftir  it  all  together  ; 
then  take  it  off;  it  will  be  a  very  rich  pafte  ;  roll  it  out  and  cut 
it  into  fmall  fritters;  fry  them  in  boiling  lard:  ftrew  the  bot¬ 
tom  of  the  difh  with  fine  fugar  powdered  :  put  in  the  fritters, 
£nd  fhake  fome  fugar  over  them. 

Bilhoquet  Fritters , 

BREAK  five  eggs  into  two  handfuls  of  fine  flower,  put 
milk  enough  to  make  it  work  well  together  ;  then  put  in  fome 
fait,  and  work  it  again  ;  when  it  is  well  made,  put  in  a  tea- 
fpoonful  of  powder  of  cinnamon,  the  fame  quantity  of  lemon- 
peel  grated,  and  half  an  ounce  of  candied  citron  cut  very  fmall 
with  a  pen-knife ;  put  on  a  ftew-pan,  rub  it  over  with  butter* 
and  put  in  the  pafte ;  fet  it  over  a  very  gentle  fire  on  a  ftove, 
and  let  it  be  done  very  gently,  without  flicking  to  the  bottom  or 
fides  of  the  pan;  when  it  is  in  a  manner  baked,  take  it  out 
and  lay  it  on  a  difh  :  fet  on  a  ftew-pan  with  a  large  quan¬ 
tity  of  lard  ;  when  it  boils  cut  out  the  pafte  the  fize  of  a 
finger,  and,  then  cut  it  acrofs  at  each  end,  which  will  rife  and 
be  hollow,  and  have  a  very  good  effe<ft ;  put  them  info  the 
boiling  lard  :  there  muft  be  great  care  taken  in  frying  them. 
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as  they  rife  fo  much.  When  they  are  done,  lift  fome  fugar  on  3, 
warm  difh,  lay  on  the  fritters,  and  fift  fome  more  fugar  over 
them. 

German  Fritters . 

TAKE  fome  well-tafted  crifp  apples,  pare,  quarter,  and 
core  them  ;  take  the  core  quite  out,  and  cut  them  in  round 
pieces  ;  put  into  a  {lew-pan  a  quarter  of  a  pint  of  French 
brandy,  a  table  fpoonful  of  fine  fugar  powdered,  and  a  little 
cinnamon  ;  put  the  apples  into  this  liquor,  and  fet  them  over  a 
very  gentle  {love,  ftirring  them  often,  but  not  to  break  them  ; 
fet  on  a  flew-pan  with  fome  lard,  when  it  boils,  drain  the  ap¬ 
ples,  dip  them  in  fome  fine  flower,  and  put  them  into  the 
pan,  they  will  be  brown  and  very  good  ;  flrew  fome  fugar  over 
a  difh,  and  let  it  on  the  fire,  lay  in  the  fritters,  ftrew  a  little 
fugar  over  them,  and  glaze  them  over  with  a  red-hot  fala- 
mander. 

1 


PANCAKES 


Common  Pancakes • 

1  H  R  E  E  eggs,  a  pound  of  flower,  and  a  pint  of  milk, 
_  or  cream  ;  put  the  milk  to  the  flower  by  degrees  ;  a  little 
fait  and  grated  ginger :  fry  them  in  lard  j  grate  fugar  over  them. 


fV ore  eft  er fair  e  Pancakes. 

THE  yolks  of  twelve  eggs,  four  whites,  beat  them  well  ; 
add  one  quart  of  cream,  fix  fpoonfuls  of  flower,  two  of  brandy., 
one  nutmeg,  a  quarter  of  a  pound  of  melted  butter  ;  a  little 
fait :  for  the  firfl  pancake  rub  the  pan  with  a  bit  of  cold 
butter;  fry  them  without  any  thing  elfe  in  the  pan  :  they  mufl 
be  very  thin,  clapt  hot  one  upon  another  for  about  a  dozen,  and 
cut  through  when  eaten. 

If  they  are  made  with  milk,  double  the  quantity  of  butter. 


Fo  make  Scotch  Pancakes . 

TO  a  pint  of  cream,  take  the  yolks  of  eight  eggs,  the 
whites  of  fix,  a  quarter  of  a  pound  of  butter,  three  fpoonfuls 
of  flower,  a  little  white-wine,  fugar,  and  nutmeg ;  put  the 
butter  into  the  cream,  and  fet  it  over  the  fire  till  it  boils,  then 
take  it  off  -s  beat  up  the  eggs  well  with  the  white-wine,  then 
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mix  it,  and  beat  it  up  well  with  the  cream,  and  the  other  in¬ 
gredients,  till  it  is  a  fine  batter ;  put  fome  butter  into  a  final!' 
frying-pan,  when  it  is  melted  put  in  a  little  batter,  fry  it  till  it 
is  juft  brown  next  the  pan;  then  turn  it  into  a  difh,  with  a  little 
fugar  ftrewed  on  it ;  put  fome  more  batter  into  the  pan,  fry 
jt  as  before,  and  then  ftrew  fome  more  fugar  over  it. 

Rice  Pancakes . 

TAKE  half  a  pound  of  rice,  clean  picked  and  waftied,  boil 
it  till  it  is  tender,  and  all  the  water  boiled  away  ;  put  it  intq 
a  tin  cullender,  cover  it  clofe,  and  let  it  ftand  all  night;  then 
break  it  very  final  1 ;  take  fourteen  eggs,  beat,  ftrain  them, 
and  put  them  to  the  rice,  with  a  quart  of  cream,  a  nutmeg 
grated,  and  a  little  fait,  beat  it  all  well  together;  then  (hake 
in  as  much  flower  as  will  hold  them  together,  aqd  ftir  in  as 
piuch  butter  as  will  fry  them. 

Clary  Pancakes* 

FOUR  eggs,  four  fpoonfuls  of  flower,  a  little  fait,  above  a 
pint  of  milk  ;  mix  thefe  exceedingly  well ;  make  fome  lard  very 
hot,  with  a  fpoon  pour  in  fome  batter  very  thin ;  lay  in 
fome  clary-leaves  wafhed  and  dried,  then  a  little  more  batter : 
let  them  be  a  nice  brown, 

j  ■  .  !  5  •  * 

Paper  Pancakes. 

TAKE  fix  new-laid  eggs,  beat  up  the  yolks,  and  half  the 
whites  ;  mix  them  by  degrees  into  a  pint  of  rich  cream,  three 
fpoonfuls  of  white-wine,  one  fpoonful  of  orange-flower  water, 
a  little  nutmeg,  and  a  fpoonful  of  loaf-fugar  powdered  :  melt 
half  a  pound  of  butter,  and  let  it  ftand  till  it  is  near  cold ;  mix 
by  degrees  three  fpoonfuls  of  flower  in  the  batter,  and  then  in 
the  butter ;  fet  on  the  pan  and  fry  them  like  other  pancakes  ; 
they  muft  be  very  thin. 

New-England  Pancakes . 

A  PINT  of  cream,  five  fpoonfuls  of  flower,  feven  eggs 
(leave  out  three  whites)  a  little  fait ;  fry  them  thin  in  frefh 
butter ;  lay  feven  or  eight  in  a  difh ;  ftrew  fugar  and  cinna¬ 
mon  between. 

A  Bacon  Fraze. 

TAKE  eight  eggs  and  beat  them  well  together,  with  a  little 
cream  and  a  little  flower,  like  other  batter ;  fry  fome  very  thin 
flices  of  bacon,  and  dip  them  in  this  batter,  lay  them  in  the  fry¬ 
ing-pan,  pour  a  little  more  of  the  batter  over  them  ;  when  one 

fide 
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fide  is  fried  turn  them,  and  pour  more  of  the  batter  over  them, 
and  when  both  fides  are  fried  lay  them  in  the  difli. 

Apple  Fraze. 

FRY  fome  thick  flices  of  apple,  rain  them  ;  make  a  batter 
with  the  yolks  of  three  eggs,  the  whites  of  two,  a  pint  of  milk, 
a  little  brandy,  grated  ginger  or  nutmeg,  a  little  fait,  fome 
fugar,  flower  enough  to  make  it  of  a  proper  thicknefs  ;  drop 
this  in  fritters  into  a  pan  of  boiling  lard  ;  lay  on  every  one  a 
Aice  of  apple,  then  a  little  more  batter :  grate  fugar  over 
them, 

Almond  Fraze . 

BLANCH  and  beat  half  a  pound  of  Jordan  almonds,  about 
a  dozen  bitter;  put  to  them  a  pint  of  cream,  eight  yolks  and 
four  whites  of  eggs,  a  little  grated  bread  3  fry  this  as  pancakes* 
in  good  lard  ;  grate  fugar  over  them. 

German  Puffs. 

PUT  a  pint  of  milk  into  a  ftew-pan,  dredge  it  with  flower 
till  very  thick,  and  ftir  it  over  a  flow  fire  till  like  a  pafte  ;  when 
cold  beat  it  well,  with  the  yolks  of  eight  eggs,  four  ounces  of 
fugar,  a  little  brandy,  fome  nutmeg,  the  rind  of  a  fmall  lemon 
grated  till  very  light ;  drop  this  with  a  large  tea-fpoon  into  a 
pan  of  boiling  lard ;  if  well  beat  they  will  rife  exceedingly  3 

drain  them.  Serve  melted  butter,  wine,  and  fugar,^in  a  boat. 

\ 


SWEET  PIES. 


Minced  Pies  without  Meat. 


TAKE  fix  eggs.,  boil  them  hard,  and  cut  them  fine,  a  pound 
of  raifins  of  the  fun  ftoned  and  cut  fine,  a  pound  of  cur¬ 
rants  picked,  wafhed,  and  rubbed  clean,  a  large  fpoonful  of  fine 
fugar  powdered,  an  ounce  of  citron,  an  ounce  of  candied 
orange,  both  cut  fine,  a  quarter  of  an  ounce  of  mace  and  cloves, 
and  a  large  nutmeg,  beat  fine ;  mix  it  all  together  with  a  gill  of 
brandy  and  a  gill  of  mountain ;  make  the  cruft  very  good  ; 
when  the  pies  are  made,  fqueeze  in  the  juice  of  a  Seville 
orange  and  a  glafs  of  red  wine. 


Minced 

,  1  ■  •  •  '  ^ 
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Minced  Pies  with  Meat . 

BOIL  a  large  frefh  tongue  till  it  will  peel ;  or  four  pounds 
of  the  infide  of  a  firloin  of  beef :  to  four  pounds  of  tongue, 
feven  pounds  of  fuet ;  chop  thefe  together  ;  add  nine  pounds  of 
currants  wafhed  and  dried ;  three  pounds  of  raifins  ftoned  and 
chopped  ;  twelve  pippins,  and  a  pound  of  eggs  boiled  hard  and 
chopped  ;  a  little  fait ;  cloves,  mace,  and  cinnamon  pounded, 
each  half  an  ounce  ;  two  ounces  of  nutmegs  grated ;  half  a 
pound  or  more  of  candied  orange,  citron,  and  lemon-peel  all 
together,  but  moft  citron  ;  the  juice  of  eight  lemons,  a  pint 
of  fack,  half  a  pint  of  brandy,  a  pound  of  powder  fugar:  mix 
thefe  ingredients  thoroughly,  put  them  into  a  pan  and  ftir  them 
often  ;  do  not  cover  the  pan  clofe  :  thefe  ingredients  will  keep 
fome  months.  If  the  high  flavour  goes  off,  add  a  little  more 
fpice,  lemon-juice,  and  brandy;  ftir  the  minced-meat  often. 

Sweet  Patties . 

THE  meat  of  a  calf’s  foot  which  has  been  boiled  tender, 
three  apples,  fome  candied  oranges  and  citron  ;  chop  thefe 
fmall ;  add  a  little  grated  nutmeg  and  pounded  cinnamon,  the 
yolk  of  an  egg,  a  good  fpoonful  of  brandy,  a  few  currants  ; 
puff  pafte  top  and  bottom. 

Apple  Pie. 

PARE,  core,  and  quarter  the  apples  ;  lay  fome  fugar  at  the 
bottom  of  the  difh,  then  the  apples;  grate  a  little  lemon-peel, 
fome  more  fugar,  then  more  apples,  cover  the  difh  with  puff- 
pafte ;  when  it  comes  from  the  oven  take  the  cruft  neatly  off, 
leaving  the  edge ;  put  in  a  piece  of  butter;  cut  the  cruft  in 
eight  pieces,  which  ftick  into  the  pie. 

Another  way. 

LET  the  pie  ftand  to  be  cold,  and  make  the  following 
cuftard,  which  pour  over,  and  ftick  the  cruft  as  before  directed  : 
—  The  yolks  of  two  eggs,  half  a  pint  of  cream,  a  little  nutmeg 
and  fugar ;  ftir  this  over  the  fire  till  it  thickens  a  little,  but  do 
not  let  it  boil ;  add  a  little  lemon-peel  cut  like  ftraws. 

If  the  apples  are  to  look  green,  take  fmall  codlins,  put  them 
into  a  pan  with  fome  water,  lay  on  the  top  vine-leaves,  and  a 
cloth  round  the  cover  of  the  pan  to  keep  in  the  fteam  ;  when 
they  are  fcalded,  peel  them ;  put  them  again  into  the  water  in 
the  fame  manner ;  hang  them  at  a  great  diftance  from  the  fire 
till  green.  They  are  a  good  while  about. 

N.  B.  In  winter,  when  apples  lofe  their  jfharpnefs,  always 

add 
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add  a  little  lemon-juice.  A  quince  or  two,  or  a  little  marma¬ 
lade  is  an  addition. 

A  Tort  Dmoy . 

MAKE  fome  good  puff  pafte,  and  lay  it  round  a  difh,  put 
fome  bifcuits  at  the  bottom,  then  fome  marrow,  and  a  little 
butter;  then  cover  it  over  with  different  kinds  of  wet  fweetmeats, 
bifcuits,  maccaroons,  marrow,  and  fo  on  till  the  difh  is  full ; 
then  pour  on  fome  thick  boiled  cream  fweetened  ;  put  in  a 
fpoonful  of  orange-flower  water.  Half  an  hour  will  bake  it. 

* 

TARTS  IN  GENERAL, 

J  F  to  be  eat  cold,  make  the  ftiort  cruft. 

Apple  Tart 

IS  made  as  the  pie ;  but  if  to  eat  cold,  make  the  ftiort  cruft. 

Another  way. 

PARE  two  oranges  very  thin,  and  boil  them  in  water  till 
they  are  tender,  then  cut  them  very  fmall ;  pare  eighteen  or 
twenty  pippins,  quarter  and  core  them,  ftew  them  very  gently 
till  they  are  quite  enough,  the  water  muft  but  juft  cover  them  5 
then  put  in  half  a  pound  of  white  fugar;  take  the  orange-peel, 
cut  very  fine,  and  the  juice  of  the  oranges,  let  them  boil  till  they 
are  thick,  then  fet  them  to  cool  ;  make  open  tarts  to  put  the 
fruit  in,  and  fet  them  in  a  moderate  oven. 

Currants ,  Cherries ,  &c. 

CURRANTS  and  rafberries  make  an  exceeding  good  tart, 
and  do  not  require  much  baking. 

Cherries  require  but  little  baking. 

Goofeberries,  to  look  red,  muft  ftand  a  good  while  in  the  oven. 

Apricots,  if  green,  require  more  baking  than  when  ripe. 
Quarter  or  halve  ripe  apricots,  and  put  in  fome  of  the  kernels. 

Preferved  fruit,  as  damfons  and  bullace,  require  but  little 
baking;  fruit  that  is  preferved  high,  (hould  not  be  baked  at  all ; 
but  the  cruft  fhould  firft  be  baked  upon  a  tin  the  fize  the  tart 
is  to  be  ;  cut  it  with  a  marking  iron  or  not,  and  when  cold, 
take  it  off  and  lay  it  on  the  fruit. 


A  Raft  err  $ 
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♦ 

A  Rajberry  Tart  with  Cream . 

ROLL  out  fome  thin  puff-pafte,  lay  it  in  a  patty-pan;  lay 
in  fome  rafberries,  and  ftrew  over  them  fome  very  fine  fugar  * 
put  on  the  lid  and  bake  it  ;  cut  it  open,  and  put  in  half  a  pint 
of  cream,  the  yolks  of  two  or  three  eggs  well  beat,  and  a  little 
fugar.  Let  it  ftand  to  be  cold,  before  it  is  fent  to  bake. 

T 0  make  Rhubarb  Tarts, 

TAKE  the  ftalks  of  the  rhubarb  that  grows  in  the  garden* 
peel  it,  and  cut  it  the  fize  of  a  goofeberry,  and  make  it  as  a 
goofeberry-tart. 

Green  Almond  T arts. 

TAKE  fome  almonds  off  the  tree  before  they  begin  tf> 
ihell ;  fcrape  off  the  down  with  a  knife  ;  have  ready  a  pan  with 
fome  cold  fpring-water,  put  them  into  it  as  faff  as  they  are 
done ;  then  put  them  into  a  fkillet,  with  more  fpring-water,  over 
a  very  flow  fire  till  it  juft  fimmers ;  change  the  water  twice,  iet 
them  be  in  the  laft  till  they  begin  to  be  tender  ;  then  take  them 
out,  and  put  them  upon  a  clean  cloth,  with  another  over  them, 
and  prefs  them  gently  to  make  them  quite  dry;  then  make  a 
fyrup  with  double-refined  fugar,  put  them  into  it,  and  let  them 
fimmer  a  little ;  do  the  fame  the  next  day  ;  put  them  into  a 
ftone  jar,  and  cover  them  very  clofe,  for  if  the  leaft  air  comes 
to  them,  they  will  turn  black ;  the  yellower  they  are  before  they 
are  taken  out  of  the  water,  the  greener  they  will  be  after  they 
are  done ;  put  them  into  the  fugar  cruft,  put  the  lid  down 
clofe ;  let  them  be  covered  with  fyrup  :  bake  them  in  a  mode¬ 
rate  oven. 

Orange  Tarts. 

GRATE  a  little  of  the  outfide  rind  off  fome  Seville- 
©ranges,  fqueeze  the  juice  into  a  difh,  throw  the  peels  into 
water,  change  it  often  for  two  days ;  then  let  a  fauce-pan 
of  water  on  the  fire  ;  v/hen  it  boils,  put  in  the  oranges  ;  change 
the  water  twice  to  take  out  the  bitternefs  :  when  they  are  tender, 
wipe  them  very  well,  and  beat  them  in  a  mortar  till  they  are 
fine  ;  then  take  their  weight  in  double-refined  fugar,  boil  it  to 
a  fyrup,  and  fcum  it  very  clean  ;  then  put  in  the  pulp,  and  boil 
it  all  together  till  it  is  clear ;  let  it  ftand  to  be  cold,  then 
put  it  into  the  tarts,  and  fqueeze  in  the  juice :  bake  them  in  a 
quick  oven. 

Conferve  of  oranges  makes  good  tarts. 


Lemon 
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Lemon  Tarts 

ARE  made  in  the  fame  way. 

An  Almond  Tart, 

BLANCH  Tome  almonds,  beat  them  very  fine  in  a  mortar, 
with  a  little  white  wine  and  fome  fugar  (a  pound  of  fugar  to 
a  pound  of  almonds)  fome  grated  bread,  a  little  nutmeg,  fome 
cream,  the  juice  of  fpinach  to  colour  the  almonds  green;  bake 
it  in.  a  gentle  oven ;  when  it  is  done,  thicken  it  with  candied 
orange  or  citron. 

Another  way . 

BLANCH  a  pound  of  fweet  almonds,  beat  them  in  a  marble 
mortar,  moiften  them  while  beating  with  the  whites  of  eggs ; 
take  four  yolks  of  eggs,  and  mix  them  with  Savoy-bifcuits, 
fome  frefh-grated  lemon-peel,  fome  preferved  lemon-peel,  and 
a  little  orange-flower  water ;  take  the  almonds,  and  mix  them 
with  the  other  ingredients  ;  put  in  fome  fugar ;  whip  up  the 
whites  of  eight  eggs  to  a  fnow  ;  make  a  pufF-pafte,  lay  it  at  the 
bottom  of  the  tin,  pour  in  the  almonds,  and  lay  the  whites  of 
the  eggs  at  the  top  ;  put  it  into  the  oven ;  when  it  is  done,  fift 
fome  fugar  over  the  top,  glaze  it  with  a  red-hot  falamander. 

A  Chocolate  Tart . 

TAKE  a  quarter  of  a  pound  of  rafped  chocolate,  a  flick  of  cin¬ 
namon,  fome  frefh  lemon-peel  grated,  a  little  fait,  and  fome  fugar  5 
take  two  fpoonfuls  of  fine  flower,  the  yolks  of  fix  eggs  well  beat 
and  mixed  with  fome  milk  ;  put  all  thefe  into  a  ftew-pan, 
and  let  them  be  a  little  while  over  the  fire  ;  then  put  in  a  little 
preferved  lemon-peel  cut  fmall,  and  let  it  Hand  to  be  cold ; 
beat  up  the  whites  of  eggs,  enough  to  cover  it,  put  it  in  pufi> 
pafte :  when  it  is  baked,  fift  fome  fugar  over  it,  and  glaze  it 
with  a  falamander. 

A  Spinach  Tart . 

TAKE  fome  fpinach,  feald  it  in  fome  boiling  water,  drain 
it  very  dry;  chop  it,  and  flew  it  in  butter  and  cream,  with  a 
very  little  fait,  fome  fugar,  fome  bits  of  citron,  and  a  very  little 
orange-flower  water;  put  it  in  very  fine  pufr-pafte. 

Angelica  T art . 

PARE  and  core  fome  golden  pippins  or  nonpareils,  and  take 
the  flalks  of  angelica,  peel  them,  and  cut  them  into  fmall 
pieces,  apples  and  angelica  of  each  an  equal  quantity ;  then 
boil  the  apples  in  juft  water  enough  to  cover  them,  with  lemon- 

peel 
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peel  and  fine  fugar  ;  do  them  very  gently  till  they  are  a  thin 
fyrup,  then  ftrain  it  off,  and  put  it  on  the  fire,  with  the  ange? 
Ilea  in  it ;  let  it  boil  ten  minutes  ;  make  a  puff-pafte,  lay  it  at  the 
bottom  of  the  tin,  then  lay  a  layer  of  apples  and  a  layer  of  ange¬ 
lica  till  it  is  full  ;  bake  them,  but  firff  fill  them  up  with  fyrup. 

TO  PRESERVE  FRUIT  FOR  TARTS. 

Red  GGofeberri.es, 

TO  one  pound  and  a  half  of  goofeberries,  one  pound  of 
lump-fugar,  boil  this  to  a  thin  jam;  when  cold,  put  over  it 
brandy  paper  and  mutton-fuet  melted  ;  when  the  tarts  are  made, 
put  in  a  little  rafberry  jam. 

Damfons, 

PRICK  them,  throw  them  into  Raiding  water  for  a  minute, 
take  them  clear  from  the  water,  ffrew  over  them  lump-fugar 
pounded  ;  the  next  day  pour  off  the  fyrup,  boil  and  feum  it, 
pour  it  over  the  damfons,  let  them  hand  a  day  or  two ;  boil  up 
the  fyrup  again,  put  in  the  damfons  ;  boil  them  a  few  minutes 
(but  take  care  they  do  not  math)  put  them  into  jars;  when 
cold,  put  on  fome  brandy-paper,  and  pour  on  mutton-fuet, — • 
To  a  pound  of  fruit  allow  half  a  pound  of  fugar. — Put  them  in 
fuch  lized  jars  as  to  bake  all  the  fruit  when  they  are  opened, 
for  they  will  not  keep  when  the  air  is  admitted. 

Bullace . 

DO  them  as  the  damfons. 

Currants. 

PUT  as  much  juice  of  currants  to  the  fugar  as  will  melt  it, 
boil  and  feum  it ;  let  the  currants  be  picked,  put  them  into 
the  fyrup,  boil  them  a  little,  boil  them  again  the  next  day 
till  clear ;  put  over  brandy-paper  ;  allow  one  pound  of  fugar  to 
a  pound  and  a  quarter  of  fruit. 

Oranges. 

PUT  them  into  water  at  night,  the  next  day  boil  them  in 
three  different  waters,  in  each  a  quarter  of  an  hour  ;  then  dice 
them,  pick  out  the  feeds  ;  take  the  weight  of  the  oranges  in 
fugar,  juft  wet  it,  boil  and  feum  it,  boil  up  the  oranges  in  it, 
and  repeat  it  for  two  or  three  days  when  the  tarts  are  made, 
but  do  not  bake  the  fruit,  unlefs  it  is  neceffary;  bake  the  cruft  ; 
when  cold,  lay  in  the  oranges. 


Tar  this. 
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T artlets . 

HAVE  very  fmall  and  (hallow  tin  pans  ;  butter  them,  and 
lay  in  a  bit  of  puff-pafte,  marking  it  neatly  round  the  edges* 
and  leaving  a  hole  in  the  middle,  bake  them  ;  when  they  are 
cool,  fill  them  with  cuftard,  or  put  into  each  half  an  apricot, 
rafberry-jam,  or. any  preserved  fruit,  a  little  preferved  apple,  or 
marmalade  ;  pour  over  it  cuftard,  with  very  little  fugar  in  it. 

Crocants 

ARE  pafte  cut  out  from  a  large  mould,  or  fmall  ones  ; 
when  baked,  put  fweetmeats  under  them.  They  are  ufually 
had  at  a  paftry-(hop,  as  few  fervants  can  cut  pafte. 

Iceing  for  Tarts . 

BEAT  the  white  of  an  egg;  rub  it  on  the  tarts  with  a  feather, 
fift  over  double-refined  fugar. 

Another  way . 

MELT  a  little  butter;  rub  the  tarts  with  it  with  a  feather, 
and  fift  double-refined  fugar. 


CHEESECAKES* 


Pafte  for  Cheefecakes. 

AKE  as  much  flower  as  butter,  rub  them  well  together* 
with  a  little  fine  fugar ;  mix  it  up  with  warm  milk. 


Common  Cheefecakes . 

PUT  a  quart  of  milk  on  the  fire ;  beat  eight  eggs  well  ; 
when  the  milk  boils,  ftir  them  upon  the  fire  till  it  comes  to  a 
curd,  then  pour  it  out;  when  it  is  cold,  put  in  a  little  fait* 
two  fpoonfuls  of  rofe-water,  three  quarters  of  a  pound  of  cur¬ 
rants  ;  put  it  into  puff-pafte,  and  bake  it. 


Almond  CheefecakeSi 

BLANCH  a  quarter  of  a  pound  of  almonds  ;  beat  them  with 
a  little  orange  flower- water  ;  add  the  yolks  of  eight  eggs,  the 
rind  of  a  large  lemon  grated,  half  a  pound  of  melted  butter,  lugar 
to  the  tafte;  lay  a  thin  puff-pafte  at  the  bottom  of  the  tins* 
and  little  flips  acrofs,  if  agreeable.  Add  about  half  a  dozen 
bitter  almondse 


Bread 
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Bread  Cheefecakes . 

SLICE  a  large  French  roll,  or  penny  loaf  very  thin  ;  pour 
bn  it  fome  boiling  cream  ;  when  cold,  add  fix  or  eight  eggs, 
half  a  pound  of  butter  melted,  fome  nutmeg,  a  fpoonful  of 
brandy,  a  little  fugar,  half  a  pound  of  currants  ;  pufr-pafte. 

Curd  Cheefecakes . 

BEAT  half  a  pint  of  good  curd  with  four  eggs,  four  fpoon« 
fuls  of  cream,  fome  nutmeg,  a  little  brandy,  half  a  pound  of 
currants  ;  fugar  to  the  tafte  ;  puff-pafte. 

Cheefecakes  without  Curd. 

A  PINT  of  cream,  half  a  pound  of  butter,  fix  eggs,  two 
fpoonfuls  of  grated  bread,  as  much  cinnamon  and  mace  pounded 
as  will  lie  upon  a  {billing,  three  fpoonfuls  of  fugar,  five  of  cur¬ 
rants,  near  two  of  brandy  ;  beat  the  eggs  well,  then  mix  all 
together  in  a  deep  pewter-dilh,  fet  it  on  a  ftove,  ftir  it  one 
way  till  it  becomes  a  foft  curd  5  when  cold,  put  it  into  tins  with 
puff-pafte. 

Rice  Cheefecakes . 

BOIL  four  ounces  of  rice  either  whole  or  ground,  when 
enough,  drain  it ;  add  four  eggs  well  beaten,  half  a  pound  of 
butter  melted,  fome  nutmeg,  a  fmall  glafs  of  brandy  ;  fugar  to 
the  tafte ;  puff-pafte. 

Citron  Cheefecakes . 

BOIL  near  a  quart  of  cream ;  when  cold,  add  the  yolks  of 
four  eggs  well  beaten 5  boil  this  to  a  curd;  blanch  and  beat 
two  ounces  of  almonds,  about  half  a  dozen  bitter;  beat  them 
with  a  little  rofe- water;  put  all  together,  with  three  or  four 
^  Naples  bifeuits,  fome  citron  Hired  fine;  fugar  to  the  tafte;  pufF- 
pafte. 

Lemon  Cheefecakes . 

BOIL  two  lemon-peels,  pound  them  well  in  a  mortar,  with 
a  quarter  of  a  pound  or  more  of  loaf-fugar,  the  yolks  of  fix 
eggs,  and  half  a  pound  of  frelh  butter ;  pound  and  mix  them 
all  well  together,  and  fill  the  patty-pans  but  half  full. 

Orange  Chefecakes 

ARE  done  in  the  fame  manner;  only  boil  the  peel  in  two  or 
three  waters. 

Lemon  Cheefecakes  after  the  New-England  Manner • 

TAKE  half  a  pound  of  blanched  almonds  beat  very  fine? 

B  h  with 
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with  orange- flower  water,  the  yolks  of  eight  eggs,  and  four 
whites,  the  peels  of  three  lemons  boiled  tender  in  water;  dry 
them  in  a  cloth,  and  beat  them  well  in  a  mortar  ;  take  a  pound 
of  fine  fugar /half  a  pound  of  melted  butter  ;  mix  all  well  toge¬ 
ther,  bake  it  lightly  in  puff-pafte. 

N.  B.  This  will  keep  near  a  fortnight. 

A  Cheefe-curd  Florentine. 

TAKE  two  pounds  of  cheefe-curd,  break  it  to  pieces;  take 
a  pound  of  blanched  almonds  finely  pounded,  with  a  little 
rofe-water,  half  a  pound  of  currants  clean  wafhed  and  picked, 
fome  ftewed  fpinacn  cut  final  1  ;  fweete^.if  with  fome  fugar  ; 
mix  it  all  well  together;  lay  a  puff-pafte  in ‘the  difh,  put  in  the 
ingredients,  cover  it  with  a  thin  cruft  rolled  and  laid  acrofs  ; 
bake  it  in  a  moderate  oven :  it  takes  half  an  hour:  the  top  cruft 
may  be  cut  in  any  fhape.  .. 

A  F l ore n dine  of  Oranges  and  Apples . 

TAKE  half  a  dozen  oranges,  fave  the  juice,  and  take  out 
the  pulp,  lay  the  rinds  in  water  twenty-four  hours,  but  change 
the  water  three  or  four  times ;  then  boil  them  in  three  or  four 
different  waters,  then  ftrain  the  water  off,  put  them  and  their 
juice  with  a  pound  of  fugar,  and  fet  them  by  for  ufe ;  when 
they  are  ufed,  lay  a  pufF-pafte  over  the  difh,  boil  ten  pippins  in 
a  little  fugar  and  water,  pare,  quarter,  and  core  them,  and 
mix  them  with  fome  of  the  oranges ;  lay  a  puff-pafte  in  the 
difh,  and  then,  put  in  the  fruit ;  bake  it  in  a  flow  oven  ;  the 
cr uft  like  the  other  florenaine. 
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CUSTARDS.' 

Boiled  Cuftards, 

f^ET  one  pint  cf  cream  over. a  flow  fire,  with  a  bit  of  mace, 
1^5  two  laurel  leaves,  the  yolks  of  fix  eggs,  and  one  white ; 
ftir  it  over  a  gentle  fire,  till  it  is  near  boiling,  take  care  it  does 
not  curdle;  ftrain  it  into  cups. 

Lemon, 

BEAT  the  yolks  of  ten  eggs,  ftrain  them,  beat  them  with 
a  pint  of  cream  ;  fweeten  the  juice  of  two  lemons,  boil  it  with 

the 
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the  peel  of  one,  ftrain  it ;  when  cold,  ftir  it  to  the  cream  and 
eggs  5  ftir  it  till  it  near  boils. 

Another  way . 

PUT  it  into  a  difti,  grate  over  the  rind  of  a  lemon*  brown 
with  a  faiamander. 

Omnge. 

BEAT  the  yolks  of  five  eggs,  ftrain  them,  then  put  to 
them  one  fpoonful  of  brandy,  the  peel  of  an  orange  boiled 
and  beat  to  a  pafte,  fugar  to  the  tafte,  beat  thefe  together  ;  ftir 
this  into  a  full  pint  of  cream  that  has  been  boiled,  and  is  cold  ; 
fcald  all  together  over  the  fire,  fcirring  it;  take  it  off,  ftir  it 
till  cold,  put  it  into  cups,  fet  them  into  an  earthen  difti ;  pour 
hot  water  into  it ;  when  they  are  fet,  ftick  citron  into  them. 

Almond » 

PUT  a  bit  of  cinnamon  into  a  pint  of  cream,  fweeten  and 
boil  it  ;  when  cold,  put  to  it  one  ounce  of  fweet  almonds  (five 
or  fix  bitter)  blanched  and  beaten,  with  a  little  brandy  ;  ftir 
this  over  the  fire  till  near  boiling,  ftrain  it  into  cups. 

Rice . 

BOIL  one  quart  of  cream  with  a  blade  of  mace,  a  quartered 
nutmeg  ;  ftrain  it,  put  to  it  fome  whole  rice  boiled,  a'  little 
brandy  ;  fweeten  it,  ftir  it  over  the  fire  till  it  thickens  ,  fervet  it 
in  cups  or  a  difti.  It  may  be  eat  either  hot  or  cold. 

Baked  Cuftard . 

BOIL  one  pint  of  cream,  with  a  bit  of  cinnamon ;  when, 
cold,  put  to  it  four  eggs  beaten  and  Drained,  only  two  Whites, 
a  little  brandy,  nutmeg,  and  fugar. 

Cuftard  in  preferred  Oranges . 

FILL  three  or  five  preierved  oranges  with  cuftard  ;  garnifti 
with  a  little  fwsetmeat,  either  wet  or  dry ;  they  are  a  very  gen¬ 
teel  difti. 
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CONFECTIONARY. 

CAKES. 

A  good  Common  Cake . 

SIX  ounces  of  rice- flower,  fix  ounces  of  pudding-flower, 
nine  eggs  (yolks  and  whites)  half  a  pound  of  lump  fugar, 
pounded  and  fifted,  half  an  ounce  of  carraway-feeds  ;  beat  this 
for  an  hour,  and  bake  it  an  hour  in  a  quick  oven.  This  is  a 
very  good  cake  for  childen,  and  delicate  ftomachs ;  as  there  is 
no  butter  in  it,  and  it  is  very  light. 

A  'plain  Cake . 

TWO  pounds  and  a  half  of  flower,  fifteen  eggs,  two  pounds 
and  a  half  of  butter,  beat  to  a  cream,  three  quarters  of  a 
pound  of  pounded  fugar  ,  bake  it  in  a  hot,  but  not  a  fcorching 
oven. 

An  ordinary  light  Cake . 

MIX  half  a  pound  of  currants,  fome  nutmeg,  and  an  ounce 
©f  fugar,  in  one  pound  of  flower ;  a  little  fait,  ftir  a  quarter  of 
a  pound  of  butter  into  a  quarter  of  a  pint  of  milk  over  the 
fire,  till  the  butter  is  melted  ;  ftrain  to  it  a  quarter  of  a  pint  of 
ale-yeaft,  two  eggs,  only  one  white ;  ftir  all  together  with  a 
ftick,  fet  it  before  the  fire  to  rife,  in  the  pan  it  is  to  be  baked  in. 
The  oven  muft  be  as  hot  as  for  bread. 

An  ordinary  Break/ aft  Cake . 

RUB  a  pound  and  a  half  of  butter  into  half  a  peck  of  flower, 
three  pounds  of  currants,  half  a  pound  of  fugar,  a  quarter  of 
an  ounce  of  mace,  cinnamon,  and  nutmeg  together,  a  little 
fait,  a  pint  and  a  half  of  warmed  cream,  or  milk,  a  quarter  of 
a  pint  of  brandy,  five  eggs,  a  pint  of  good  ale-yeaft  ;  mix  it 
well  together,  bake  it  in  a  moderate  oven.  This  cake  Will  keep 
good  a  quarter  of  a  year. 

A  Common  Seed  Cake . 

ONE  pound  and  a  quarter  bf  flower,  bare  weight,  three 
quarters  of  a  pound  of  lump  fugar  pounded,  ten  eggs,  only 
four  whites,  one  pound  of  butter  beat  to  a  cream  with  th« 

hand  ; 
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hand;  mix  thefe  well;  add  near  an  ounce  of  carraway  feeds 
bruifed ;  butter  the  pan  or  hoop ;  fift  fugar  on  the  top. 

A  better  Seed  Cake. 

WORK  two  pounds  of  butter  to  a  cream  with  the  hand  ; 
put  to  it  the  whites  of  twenty  eggs,  beat  to  a  ftrong  froth,  the 
yolks  of  eight,  a  pound  and  a  quarter  of  loaf  fugar  fifted,  a 
little  mace  pounded,  and  nutmeg ;  beat  thefe  well ;  add  two 
pounds  of  dried  flower,  two  ounces  of  carraway  feeds,  and  in 
the  beating,  a  quarter  of  a  pint  of  brandy ;  if  it  is  to  be  en¬ 
riched,  fliced  almonds,  orange-peel,  and  citron. 

A  Seed  Cake  with  Ye  aft. 

FOUR  pounds  of  flower,  two  pounds  and  a  half  of  butter, 
half  a  pint  of  cream,  twenty  eggs,  half  a  pound  of  fugar 
lifted,  a  pound  of  almonds  blanched  and  beat,  about  a  dozen 
of  them  bitter,  a  pound  of  fmooth  carraways,  a  quarter  of  q. 
pint  of  brandy,  a  pint  of  good  ale-yeaft  ;  rub  fome  of  the  but¬ 
ter  into  the  flower  and  fugar,  beat  the  eggs  and  {train  them, 
beat  them  again  with  the  yeaft ;  melt  the  remainder  of  the 
butter  in  the  cream  ;  mix  all  the  other  ingredients  $  let  it  rife 
half  an  hour:  bake  it  an  hour  and  a  half. 

A  Pound  Cake. 

BEAT  a  pound  of  butter  to  a  cream  ;  beat  well  twelve 
yolks  of  eggs,  fix  whites,  beat  them  in  the  cream,  then  put  in 
a  pound  of  flower  dried  ;  beat  thefe  all  together  for  one  hour, 
with  one  pound  of  fugar,  a  few  carraways  ;  butter  the  pan  ; 
continue  to  beat  the  cake  till  it  goes  to  the  oven. 

A  common  Plumb  Cake . 

FIVE  pounds  of  currants,  half  a  peck  of  flower;  a  quarter 
of  an  ounce  of  mace  pounded,  rather  lefs  of  cloves,  one  pound 
of  lump  fugar  fifted,  twelve  eggs,  a  pint  of  good  ale-yeaft,  three 
pounds  of  butter  melted  in  three  pints  of  new  milk,  and  a  pint 
of  brandy ;  mix  all  well  together. 

A  good  Plumb  Cake . 

THREE  pounds  of  flower,  three  pounds  of  currants,  three 
quarters  of  a  pound  of  almonds  blanched  and  beat  grofsly, 
about  half  an  ounce  of  them  bitter,  four  ounces  of  fugar,  feven 
yolks  and  fix  whites  of  eggs,  one  pint  of  cream,  two  pounds 
of  butter,  half  a  pint  of  good  ale-yeaft ;  mix  the  eggs  and  the 
yeaft  together,  ftrain  themf^  fet  the  cream  on  the  fire,  melt  the 
butter  in  it ;  ftir  in  the  almonds,  and  half  a  pint  of  fack,  part 
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of  which  fhould  be  put  to  the  almonds  while  beating ;  mix  to¬ 
gether  the  flower,  currants,  and  fugar,  what  nutmegs,  cloves, 
and  mace  are  liked  ;  ftir  thele  to  the  cream ;  put  in  the  yeaft. 

Another  good  Plumb  Cake , 

BEAT  four  pounds  of  butter  to  a  cream,  with  a  ftrong  lard ; 
mix  with  it  two  pounds  of  loaf-fugar,  beaten  and  fifted  very 
dry;  add  to  that  four  pounds  of  flower,  dried  and  fifted,  a  pint 
of  brandy,  and  to  each  pound  of  flower  eight  eggs,  the  yolks 
and  whites  well  beat  feparately;  mix  in  the  whites,  then  the 
yolks,  three  pounds  of  currants  wafhed  and  dried,  in  three  pints 
of  new  milk,  half  a  pint  of  brandy ;  mix  all  well  together. 

A  fine  Plumb  Cake ,  without  Cream  or  Teaft . 

ONE  pound  of  flower,  dry  and  warm,  one  pound  of  fine 
fugar  fifted,  four  pounds  of  currants,  fixteen  eggs,  half  an 
ounce  of  pounded  mace  and  cinnamon  together,  one  nutmeg, 
two  pounds  of  butter  well  heat ;  mix  the  flower  and  fugar,  a 
handful  of  pne,  then  of  the  other  ;  whifk  up  the  eggs  with  a 
gill  of  warm  brandy,  as  the  froth  rifes  put  it  to  the  flower ; 
add  fweetmeats  and  almonds  ;  put  the  currants  in  warm,  juft 
as  the  cake  is  going  to  the  oven  :  bake  it  two  hours  and  an 
half. 

Another  very  fine  Plumb  Cake . 

WASH  five  pounds  of  butter  in  fpring  water,  then  in  rofe 
water,  till  it  becomes  almoft  a  cream  ;  to  every  pound  of  butter 
eight  eggs  ;  beat  the  yolks  and  whites  feparately,  half  an  hour; 
five  pounds  of  flower  warm  and  dry,  three  pounds  of  fugar 
fifted  and  dried,  two  ounces  together  of  beaten  cinnamon, 
nutmeg,  cloves,  and  mace,  a  pint  of  brandy;  mix  the  eggs  and 
the  brandy  in  the  butter,  then  the  fugar,  flower,  and  Ipice  ; 
fix  pounds  of  currants  dried,  a  pound  of  raifms  ftoned,  and  a 
little  chopped,  a  pound  of  dmonds  blanched  and  fliced,  about 
two  ounces  of  them  bitter ;  butter  the  hoop  well,  add  the  fruit 
warm  juft  as  it  is  going  to  be  filled;  put  firft  cake,  then  almonds 
and  fweetmeats,  then  cake,  and  fo  on  till  the  hoop  is  full:  bake 
it  three  hours. 

Half  the  quantity  makes  a  middle- fized  cake. 

Almond  Cake. 

TWO  ounces  of  bitter,  one  pound  of  fweet  almonds  blanched 
and  beat,  with'  a  little  rofe  or  orange-flower  water,  and  the 
white  of  one  egg;  half  a  pound  of  fifted  loaf-fugar,  eight 
yolks,  and  three  whites  of  eggs,  the  juice  of  half  a  lemon, 
.  "  '  6  the 
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the  rind  grated :  bake  it  either  in  one  large  pan  or  in  finall 
pans. 

Little  Cakes  for  Lea, 

MIX  one  pound  of  dried  dower,  half  a  pound  of  fine  fugar 
fifted,  one  ounce  of  carraway- feeds,  a  little  nutmeg  and 
pounded  mace  ;  beat  the  yolks  of  two  eggs  with  three  fpoon- 
fuls  of  fack;  put  thefe  to  the  reft,  with  half  a  pound  of  butter 
melted  in  a  little  thin  cream,  or  new  milk  ;  work  all  together,  . 
roll  it  out  thin,  cut  it  into  cakes  with  a  tin  or  glafs;  bake  them 
cn  tins  :  a  little  baking  does  in  a  flack  oven. 

Heart  Cakes. 

WORK  one  pound  of  butter  to  a  cream  with  the  hand,  put 
to  it  twelve  yolks  of  eggs  and  fix  whites,  well  beaten,  one  pound 
of  fifted  fugar,  one  pound  of  flower  dried,  four  fpoonfuls  of 
the  beft  brandy,  one  pound  of  currants  wafhed  and  dried  before 
the  fire  ;  as  the  pans  are  filled,  put  in  two  ounces  of  candied 
orange  and  citron  ;  beat  the  calces  till  they  go  into  the  oven  ; 
this  quantity  will  fill  three  dozen  of  middling  pans. 

Spang e  Bifcuits. 

BEAT  well  the  yolks  of  fix  eggs,  and  the  whites  of  four,  to 
a  ftrong  froth;  mix  them  and  beat  them  together;  put  to  them 
one  pound  of  fifted  fugar;  have  ready  a  quarter  of  a  pint  of 
water  boiling  hot,  with  one  good  fpoonfisl  of  rofe  or  orange^ 
flower  water  in  it;  as  the  eggs  and  fugar  are  beat,  add  the  water 
by  degrees,  then  fet  it  over  the  fire  till  Cca'ding  hot  ;  take  it  off 
and  beat  ft  till  almoft  cold  (a  filver  or  brals  pan  is  the  beft;)  add 
three  quarters  of  a  pound  of  flower,  well  dried  and  lifted,  the 
peel  of  one  lemon,  pared  very  thin,  and  cut  finall ;  bake  this  in 
little  long  pans  ;  a  quick  oven  but  not  too  hot,  as  they  are 
apt  to  burn  :  fift  fugar  over  before  they  are  fet  in. 

Little  hollow  Bifcuits . 

BEAT  fix  eggs  with  one  fpoonful  of  rofe  or  orange-flower 
water;  add  a  full  pound  of  loaf- fugar  fifted;  mix  theie  well  ; 
put  flower  to  it  that  has  been  dried,  till  it  is  of  a  thickneis  to 
drop  upon  fheets  of  white  paper  ;  drop  them  juft  as  they  are 
going  to  be  baked ;  fift  fugar  over  through  a  lawn  fieve ;  the 
oven  muft  be  flack ;  as  foon  as  they  are  baked,  take  them 
whilft  hot  off  the  paper  ;  dry  them  in  the  oven  on  a  fieve  ;  keep 
them  in  boxes,  with  paper  between. 
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Shrewjbury  Cakes . 

BEAT  half  a  pound  of  butter  to  a  cream;  add  half  a  pound 
of  dried  flower,  Gne  egg,  fix  ounces  of  fifted  fugar,  a  few  car- 
raway  feeds;  mix  thefe  well;  roll  it  out  thin,  cut  it  out  with 
a  glafs  or  tin  ;  prick  them  ;  bake  them  on  tins  in  a  flack  oven. 

Ratafia  Cakes . 

A  QUARTER  of  a  pound  of  bitter  almonds,  a  quarter  of 
a  pound  of  fweet  almonds,  half  a  pound  of  loaf-fugar,  and 
the  whites  of  three  eggs  :  a  quarter  of  an  hour  will  bake 
them. 

Sugar  Cakes « 

TAKE  three  pounds  of  fine  flower,  dried  well  and  fifted, 
two  pounds  of  loaf  fugar,  beaten  and  fifted,  the  yolks  of  four 
eggs,  a  little  mace,  a  quarter  of  a  pint  of  rofe-water  (a  little 
mulkor  ambergreafe  fnay  be  difiblved  in  the  fugar,  if  agreeable) 
mix  it  all  well  together  ;  make  it  up  to  roll  out  :  fift  fome  fugar 
over  them,  and  bake  them  in  a  quick  oven. 

A  Turk's  Cake . 

EIGHT  eggs,  the  weight  of  them  in  fine  fugar  fifted,  and 
the  weight  of  fix  in  flower;  beat  the  whites  to  a  fnow,  till  a 
halfpenny  will  lie  upon  it,  then  beat  the  yolks  ;  mix  thefe  with 
the  fugar,  and'whfllQt  well  ;  grate  the  rind  of  a  lemon  to  the 
flower ;  beat  all  well  together  :  bake  it  an  hour  and  a  half. 

Portugal  Cakes. 

TWO  pounds  of  flower,  the  fame  of  butter,  fugar,  and  cur¬ 
rants,  nine  yolks  of  eggs,  four  whites ;  mix  thefe  with  a  little 
brandy  ;  butter  the  pans :  a  pretty  hot  oven. 

King  Cakes . 

ONE  pound  of  flower,  three  quarters  of  a  pound  of  cur¬ 
rants,  the  fame  of  fifted  fugar,  one  nutmeg,  a  little  mace;  rub 
the  butter  well  into  the  flower,  mix  thefe  together;  add  four 
eggs  well  beat ;  butter  the  pans  ;  fift  fugar  on  the  cakes  :  a 
\  quick  oven.  ■  ,  ■  ; 

Marlborough  Cakes. 

BEAT  eight  eggs  very  well,  brain  them,  put  them  to  a 
pound  of  fugar  fifted  ;  beat  thefe  three  quarters  of  an  hour,  add 
three  quarters  of  a  pound  of  flower  dried,  two  ounces  of  car- 
raway- feeds  ;  beat  the  cake  well :  bake  it  in  a  quick  oven. 

*  •  •  K  s.  .  r  K  C  /■  .  * 
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Queen  Cakes. 

BEAT  one  pound  of  butter  to  a  cream,  with  fome  rofe- wai¬ 
ter,  one  pound  of  flower  dried,  one  pound  of  fifted  fugar,  twelve 
eggs  ;  beat  all  well  together  ;  add  a  few  currants  walked  and 
dried  ;  butter  fmali  pans  of  a  fize  for  the  purpofe,  grate  fugar 
over  them  :  they  are  foon  baked.  They  may  be  done  in  a 
Dutch  oven. 

Little  Seed  Cakes . 

ONE  pound  of  flower  well  dried,  one  pound  of  fugar  fifted  ; 
walh  one  pound  of  butter  to  a  cream  with  rofe-water  ;  put  the 
flower  in  by  degrees  ;  add  ten  yolks  and  four  whites  of  eggs, 
one  ounce  of  carraway- feeds  ;  keep  beating  till  the  oven  is 
ready;  butter  the  pans  well;  grate  over  fine  fugar;  beat  the 
cakes  till  juft  as  they  are  fet  into  the  oven. 

Dry  Cakes . 

RUB  one  pound  of  butter  into  one  pound  *of  flower,  one 
pound  of  fifted  fugar  (the  butter  fhould  be  foaked  all  night  in 
orange-flower  or  rofe-water;)  whip  to  fnow  the  whites  of 
eight  eggs  ;  beat  the  yolks  of  fix  with  a  little  brandy;  mix  this 
very  well ;  butter  the  pans,  only  half  fill  them  ;  they  are  baked 
in  half  an  hour ;  a  brilk,  not  a  fcorching  oven  ;  they  will  keep 
half  a  year.  If  agreeable  make  them  with  currants  ;  put  three 
quarters  of  a  pound. 

To  make  Macaroons ,  New- England  Manner . 

TAKE  half  a  pound  of  almonds,  and  as  much  double-re¬ 
fined  fugar,  beat  and  fifted ;  lay  the  almonds  in  water  all  night," 
blanch  and  dry  them  well  in  a  cloth,  beat  them  in  a  mortar 
with  a  little  rofe-water;  take  the  whites  of  two  eggs,  beat  to  a 
froth,  and  fift  the  fugar  into  the  eggs;  put  in  the  almonds, 
and  drop  them  upon  wafer ;  duft  them  over  with  fugar. 

T 0  make  little  Plumb  Cakes. 

TAKE  two  pounds  of  flower  dried,  and  half  a  pound  of 
fugar  finely  powTdered,  four  eggs,  two  whites,  half  a  pound  of 
butter  walked  with  rofe-water,  fix  fpoonfuls  of  cream  warmed, 
a  pound  and  a  half  of  currants  wafhed  and  W'ell  dried  ;  mix 
all  together,  and  make  them  up  in  little  cakes,  bake  them  in 
an  oven  almoft  as  hot  as  for  manchet ;  let  them  ftand  half  an 
hour,  till  they  are  coloured  on  both  Tides ;  take  down  the  oven- 
lid,  and  let  them  ftand  a  little  to  foak. 

*  *  ,  '  f  V-  '  ‘  ■ 
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To  make  Cheltenham  Cakes . 

TAKE  four  pounds  of  flower,  half  a  pound  of  butter,  melt 
it  in  a  pint  of  milk,  two  eggs  well  beat  in  half  a  pint  of 
yeafl,  a  little  fait  ;  mix  it  well  together,  and  fet  it  before  the 
fire  to  rife  three  quarters  of  an  hour;  make  them  up,  and  fet 
them  again  before  the  fire  to  rife,  before  they  are  fet  into  the 
oven.  Three  quarters  of  an  hour  will  bake  them  in  a  quick 
oven. 

To  make  Bath  Buns. 

TAKE  a  little  more  than  a  pound  of  flower,  fix  eggs,  fix 
fpoonfuls  of  ale-yeaft;  mix  it  with  half  the  flower  ;  let  it  rife 
by  the  fire  an  hour  ;  take  three  quarters  of  a  pound  of  butter, 
and  rub  in  the  other  flower  ;  mix  all  together,  ftir  in  it  a  pound 
of  carraway-comfits,  ftrew  fome  on  the  tops  of  them  :  bake 
them  on  tin  plates. 

Banbury  Cakes . 

TAKE  half  a  peck  of  fine  flower,  three  pounds  of  currants, 
a  pound  and  a  half  of  butter,  a  quarter  of  a  pound  of  fugar, 
a  quarter  of  an  ounce  of  cloves  and  mace,  three  quarters  of  a 
pint  Gf  ale-yeaft,  and  a  little  rofe-water ;  boil  as  much  milk 
as  will  ferve  to  knead  it,  and  when  it  is  almofl:  cold  put  in  as 
many  carraway-feeds  as  will  thicken  it ;  work  all  together  at 
the  fire,  pulling  it  to  pieces  two  or  three  times  before  it  is 
made  up. 

Wetjlone  Cakes. 

TAKE  half  a  pound  of  fine  flower,  and  the  fame  quantity 
of  loaf  fugar  fifted,  a  pound  of  carraway-feeds  dried,  the  yolk 
of  one  egg,  the  whites  of  three,  a  little  rofe-water,  with  arn- 
bergreafe  difTolved  in  it ;  mix  it  all  well  together,  and  roll  it  out 
as  thin  as  a  wafer;  cut  them  with  a  glafs,  lay  them  on  flowered 
paper,  and  then  bake  them  in  a  flow  oven. 

To  make  Wigs. 

TA*KE  a  quarter  of  a  pound  of  flower,  and  a  pound  of  but¬ 
ter,  rub  half  in  the  flower,  the  other  half  in  the  milk,  four 
eg*g$,  one  ounce  of  carraway-feeds,  and  feme  yeafl: ;  make  it 
up  ftifF,  let  it  fiand  by  the  fire  to  rife,  work  one  pound  of 
fugar  in  the  pafte;  butter  the  tins,  and  lay  them  on. 

T o  make  Gingerbread. 

TAKE  a  pound  of  flower,  a  pound  and  a  half  of  butter, 

two 
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two  pounds  of  fugar,  four  fpoonfuls  of  rofe-water,  ten  eggs, 
and  a  quarter  of  a  pound  of  ginger. 

To  make  Ginger  Sprigs  after  the  Weft -Indian  Manner. 

TAKE  three  eggs,  a  pound  of  fugar,  a  pound  of  flower,  a 
little  ginger,  two  fpoonfuls  of  rofe-water;  mix  them  to  a  pafte. 

To  make  Butter  Drops  after  the  Weft- Indian  Manner. 

TAKE  three  eggs,  leave  out  half  the  whites,  half  a  pound 
of  flower,  half  a  pound  of  fugar,  a  quarter  of  a  pound  of  butter, 
two  fpoonfuls  of  rofe-water,  a  little  mace  and  feeds. 

Lemon  Cakes. 

TAKE  the  beff-coloured  lemons,  fcrape  out  the  blacks,  and 
grate  off  the  peel  clean  ;  put  the  peel  into  a  {trainer,  wet  fome 
fugar,  boil  it  to  a  candy  height ;  then  take  it  off,  and  put  in 
the  lemon-peel  ;  fet  it  on  again,  and  let  it  boil  up,  fqueeze  in 
a  little  lemon-juice,  and  drop  them  on  buttered  plates  or  papers. 

Savoy  Bifcuits. 

TAKE  eight  eggs,  beat  the  whites  till  they  are  a  ftrong 
froth,  then  put  in  the  yolks,  with  a  pound  of  fugar  ;  beat 
them  all  together  for  a  quarter  of  an  hour;  when  the  oven  is 
ready,  put  in  one  pound  of  fine  flower  to  the  other  ingredients, 
ftir  it  till  it  is  well  mixed  ;  lay  the  bifcuits  upon  the  paper,  and 
ice  them;  take  care  the  oven  is  hot  enough  to  bake  them 
quick. 

Naples  Bifeuit. 

SIFT  a  pound  of  fine  fugar,  and  put  to  it  three  quarters 
of  the  fineft  flower  which  can  be  got,  it  muff  be  fifted  three 
times  ;  then  add  fix  egg s  well  beat,  and  a  fpoonful  of  rofe- 
water  ;  when  the  oven  is  almoit  hot,  make  them,  but  take 
care  they  are  not  made  up  too  wet. 

Nurds  Bifeuit . 

TAKE  the  whites  of  fix  eggs,  and  beat  them  to  a  froth; 
then  take  half  a  pound  of  almonds  blanched,  beat  them  fine 
with  the  froth  of  the  eggs,  as  they  want  moiffening  ;  then  take 
the  yolks,  with  three  quarters  of  a  pound  of  loaf-fugar,  beat 
thefe  well  together,  and  mix  the  almonds  with  the  eggs  and 
fugar;  then  put  in  a  quarter  of  a  pound  of  flower,  with  the 
peel  of  two  lemons  grated,  and  citron  finely  (fired  ;  add  a  little 
orange-flower  water,  or  ratafia  :  bake  them  in  little  pans  in  a 
quick  oven  ;  when  they  are  coloured,  turn  them  on  tins  to 

harden 
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harden  the  bottoms ;  but  before  they  are  put  in  the  ov6n  again, 
flrew  fome  double-refined  fugar  finely  fifted  on  them  ;  take 
care  to  butter  the  pans  well,  and  fill  them  but  half  full. 

Sugar  Bifcuits, 

ONE  pound  of  flower,  one  pound  of  powder-fugar,  a  few 
almonds  blanched  and  pounded,  mixed  with  fix  fpoonfuls  of 
rofe-water,  and  the  yolks  and  whites  of  eight  eggs  that  have 
been  beat  a  full  hour;  when  well  mixed  put  it  in  fmall  tins  of 
various  fafhions,  and  bake  them  only  with  the  heat  of  an  oven 
after  the  bread  is  drawn  ;  flop  the  oven  very  clofe. 

Sugar  Puffs . 

TAKE  the  whites  of  ten  eggs,  beat  them  till  they  rife  to  a 
high  froth ;  put  them  into  a  ftone  mortar,  or  a  wooden  bowl, 
add  as  much  double-refined  fugar  as  will  make  them  thick ; 
put  in  a  little  ambergreafe  to  give  them  a  flavour,  rub  them 
round  the  mortar  for  half  an  hour  ;  put  in  a  few  carraway- 
feeds  ;  take  a  fheet  of  wafers,  lay  them  on  as  broad  as  a  fixpence, 
and  as  high  as  they  can  be  laid,  put  them  in  a  moderate  oven 
half  a  quarter  of  an  hour,  and  they  will  look  as  white  as 
fnovv. 

To  make  Wafers . 

TO  a  pint  of  cream  put  the  yolks  of  two  eggs  well  beat; 
mix  it  with  flower  well  dried  (as  thick  as  a  pudding)  fugar  and 
orange-flower  water  to  the  tafle  ;  put  in  warm  water  enough 
to  make  it  as  thin  as  fine  pancakes;  mix  them  very  fmooth,  and 
bake  them  over  a  (love  ;  butter  the  irons  when  they  flick. 

To  clarify  Sugar . 

PUT  four  quarts  of  water  into  a  preferving-pan,  put  into  it 
the  white  of  an  egg,  whilk  it  well  with  a  whifk  till  it  is  a  flrong 
froth  ;  put  in  twelve  pounds  of  fugar,  fet  it  over  a  flove  ; 
when  it  boils  put  in  a  little  cold  water  ;  let  it  boil  up  three  or 
four  times,  and  continue  each  time  to  put  in  a  little  cold 
water  till  the  feum  rifes  very  thick ;  take  it  from  the  fire, 
let  it  fettle,  then  take  off"  the  feum,  run  it  through  a  wet  nap¬ 
kin,  and  keep  it  for  ufe. 

If  it  is  not  fine  when  the  feum  is  taken  off,  it  mufl  be  boilecj 
again  before  it  is  flrained. 

To  boil  Sugar  to  the  fir  ft  Degree ,  called  Smooth . 

TAKE  the  clarified  fugar  and  put  it  in  a  preferving-pan  ; 
when  it  boils  dip  in  the  feummer  3  take  fome  of  the  fugar  off 
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the  fcummer  with  a  finger,  put  the  finger  to  the  thumb  ;  when 
it  is  feparated  from  the  thumb,  if  it  draws  out  a  fine  thread,  and 
remains  in  a  drop  on  the  finger,  it  is  a  little  lmooth  ;  by  boiling 
it  more,  it  becomes  quite  fmooth. 

The  fecond  Degree ,  called  El  own  Sugar. 

FOR  blown  fugar  it  muft  boil  longer,  and  mull  alfo  be 
tried  by  dipping  in  the  fcummer,  and  when  it  is  taken  out,  by 
fhaking  off  the  fugar  into  the  pan,  blowing  it  with  the  mouth 
ftrongly  through  the  holes ;  and  if  bubbles  or  bladders  blow 
through  it,  it  is  boiled  to  the  degree  called  blown. 

SC  he  third  Degree ,  called  Feathered  Sugar ; 

WHICH  is  to  be  proved  by  dipping  in  the  fcummer  ;  when 
it  has  boiled  longer,  ftiake  it  over  the  pan,  then  give  it  a  fud- 
den  jerk;  if  it  is  enough,  the  fugar  will  fly  off"  like  feathers. 

Floe  fourth  Degree  of  boiling ,  called  Crackled  Sugar  ; 

WHICH  muft  boil  ftill  longer;  it  muff  be  proved  by  dip¬ 
ping  a  flick  into  the  fugar,  and  then  into  cold  water,  which 
fhould  fland  near  for  that  purpofe  :  draw  off  the  fugar  from  the 
flick;  if  it  is  hard,  and  fnaps  in  the  water,  it  is  enough,  if 
not,  it  muft  boil  till  it  will. 

The  water  muft  be  very  cold,  or  it  will  not  do. 

The  fifth  Degree ,  or  what  is  called  carmel  Sugar . 

IT  muft  boil  ftill  longer,  and  is  proved  by  dipping  a  ftick 
firft  in  the  fugar,  and  then  in  the  water  ;  when  it  is  boiled 
to  the  carmel,  it  will  fnap  like  glafs  the  moment  the  ftick 
touches  the  cold  water.  This  is  the  higheft  degree  of  boiling 
fugar  :  the  fire  muft  not  be  very  fierce  at  this  laft  boiling,  for 
fear  the  fugar  fhould  burn  and  be  difcoloured. 

To  preferve  Green  Almonds. 

TAKE  the  almonds  when  they  are  well  grown,  and  make 
a  lye  with  wood,  charcoal,  and  water ;  boil  the  lye  till  it  feels 
very  fmooth,  ftrain  it  through  a  lieve,  and  let  it  fettle  till 
clear;  then  pour  off  the  clear  into  another  pan,  and  fet  it  on 
the  fire,  in  order  to  blanch  off  the  down  that  is  on  the  almonds, 
which  muft  be  done  in  this  manner  : — When  the  lye  is  fcafdinjj 
hot,  throw  in  two  or  three  almonds,  and  try,  when  they  have 
been  in  fome  time,  if  they  will  blanch  ;  if  they  will,  put  in  the 
reft,  and  the  moment  their  fkins  will  come  off,  remove  them  from 
the  fire,  put  them  into  cold  water  and  blanch  them,  rubbing 
them  with  fait ;  then  walla  them  in  feveral  waters  till  the-  laft 

appears 
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appears  clean  ;  then  throw  them  into  boiling  water,  and  let 
them  boil  till  a  pin  may  pafs  through  them  with  eafe ;  drain 
and  put  them  into  clarified  fugar  without  water,  they  being 
green  enough  do  not  require  a  thin  fugar  to  bring  them  to  a 
colour,  but  on  the  contrary,  if  too  much  heated,  they  will 
turn  to  too  dark  a  green  ;  the  next  day  boil  the  fyrup  and  put  it 
upon  them ;  the  day  after,  boil  it  till  it  is  very  fmooth  ;  the  day 
following  give  all  a  boil  together,  fcum  them,  and  let  them 
lie  four  or  five  days ;  if  they  are  to  be  dried,  put  them  into 
jellies,  and  follow  the  directions  for  green  apricots. 

If  for  a  compote,  it  is  but  ferving  them  to  table  when  they 
are  firfi:  entered,  by  boiling  the  fugar  a  little  more. 

Almond  Loaves. 

TAKE  a  pound  of  almonds,  blanch  and  beat  them  very  fine 
in  a  marble  mortar,  with  fine  fugar  fifted,  and  the  rind  of  a 
lemon  grated  ;  fet  them*over  the  fire,  and  keep  them  ftirring 
till  they  are  ftifF ;  make  them  into  little  loaves:  beat  fome 
whites  of  eggs  to  a  ftifF  frothy  dip  them  into  it;  put  them 
in  a  pan,  with  a  pound  of  fifted  fugar,  part  them  if  they  ftick 
together ;  put  more  fugar  to  them  till  they  begin  to  be  fmooth 
and  dry;  put  them  on  papers,  (hake  them  in  a  pan  which  is 
wet  with  the  white  of  eggs,  to  give  them  a  glofs,  bake  them  on 
the  papers, 

To  preferve  Almonds  dry. 

TAKE  a  pound  of  Jordan  almonds,  half  a  pound  of  double- 
refined  fugar  (one  half  of  the  almonds  blanched,  the  other 
unblanched)  beat  the  white  of  an  egg  very  well,  pour  it  on  the 
almonds,  and  wet  them  well  with  it ;  then  boil  the  fugar,  dip 
in  the  almonds,  ftir  them  all  together,  that  the  fugar  may  hang 
well  on  them  ;  then  lay  them  on  plates,  put  them  in  the  oven 
after  the  bread  is  drawn ;  let  them  fray  all  night,  and  they  will 
keep  the  year  round. 

To  parch  Almonds • 

TAKE  a  pound  of  fugar,  make  it  a  fyrup  ;  boil  it  candy 
fyigh  ;  put  in  three  quarters  of  a  pound  of  Jordan  almonds 
blanched,  keep  them  ftirring  all  the  while,  till  they  are  dry  $ 
then  crifp  them,  put  them  in  a  box  and  keep  them  dry. 

Chocolate  Almonds. 

•  TAKE  a  pound  of  chocolate  finely  grated,  and  a  pound  and 
a  half  of  the  bed:  fugar  finely  fifted  ;  foak  gum- dragon  in  orange- 

flower 
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flower  water  ;  work  them  into  the  form  of  almonds,  (the  pafte 
mull  be  ftiff)  then  dry  them  in  a  ftove. 

Apples  dried . 

BOIL  them  in  new  wort  on  a  flow  Are  for  a  quarter  of  an 
hour,  then  take  them  out  and  prefs  them  flat ;  dry  them  in  the 
oven  or  flove,  put  them  in  papers  in  a  box,  and  they  will  keep 
all  the  year. 

Black  Caps. 

CUT  a  flice  from  the  bottom  end  of  fome  apples ;  fet  them 
into  a  quick  oven  till  they  are  brown,  on  a  tin  ;  wet  them 
with  a  little  orange-flower  water,  or  brandy  j  grate  fugar  over 
them  ;  fet  them  again  into  the  oven  till  they  look  black ;  ferve 
them  with  fugar  grated  over  them,  or  with  cuftard  or  cream  in 
a  diih. 

Green  Caps. 

GREEN  fome  codlins  as  for  preferving ;  rub  them  over  with 
a  little  butter,  or  fweet  oil,  grate  fome  fine  fugar  over;  fet 
them  in  a  flack  o^en  till  they  look  bright. 

Pippins  ft  ewe  d. 

MAKE  a  thin  fyrup  with  water,  lemon-juice,  fugar,  a  little 
cinnamon  ;  there  muft  be  fufficient  to  cover  the  pippins ;  pare 
fome  golden  pippins,  core  fome  with  a  fcoop,  halve  the  reft  ; 
put  the  laft  into  the  fyrup,  the  round  fide  downward ;  lay  in  the 
whole  ones,  with  the  rind  of  a  lemon  nicdy  pared,  and  a  piece 
of  paper  upon  them ;  boil  them  gently  ;  when  the  apple  inclines 
to  part,  fet  them  off ;  put  them  on  again,  the  fyrup  muft  cover 
them  in  boiling  ;  as  they  are  near  done,  boil  them  quicker;  do 
not  leave  them  till  finiflhed  ;  they  muft  look  clear  :  ferve  them 
in  a  dilb  with  the  fyrup  and  lemon-peel. 

Stewed  Pippins  with  Cuftard. 

STEW  them  as  above ;  cut  fome  citron  into  flips,  ftick  them 
into  the  ends  of  the  pippins,  pour  a  rich  cuftard  into  a  diih,  fet 
in  the  pippins. 

Or, 

STICK  in  the  citron;  ferve  them  with  good  jelly  broke  and 

laid  amongft  them. . 

¥ 

To  flew  Golden  Pippins  to  look  like  Apricots. 

PARE  the  pippins,  and  fcoop  out  as  much  of  the  core  as 
can  be  done  without  fpoiling  the  ihape  of  them  ;  cut  a  little 
nitch  round,  to  give  it  the  appearance  of  an  apricot;  put  the 

parings 
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parings  into  fome  water,  with  fugar  enough  to  make  it  a  fyrup, 
a  little  juice  of  lemon,  and  fome  lemon-peel ;  when  the  fy- 
rup  is  made,  ftrain  it  off,  and  put  in  the  pippins,  they  fhould 
be  covered  with  the  fyrup,  which  fhould  be  but  thin ;  let 
them  ffew  very  gently;  they  muff  be  taken  off,  and  fet  on 
again  three  or  four  times,  to  prevent  their  breaking ;  when  they 
are  half  done,  tie  up  fome  cochineal  bruifed  in  a  rag,  and  touch 
one  fide  of  each  pippin,  to  make  it  look  like  the  red  fide  of  an 
apricot,  and  by  ftewing  them  fo  gently,  the  fyrup  will  pene¬ 
trate  into  them,  and  give  them  a  yellow  caff,  which  will  have  a 
good  effect  in  winter-time,  when  there  are  no  apricots  to  be 
had  ;  cut  fome  lemon-peel  like  ftraws,  and  ftew  with  them. 

To  preferve  Angelica  in  Sticks. 

CUT  fome  angelica  into  fhort  pieces  three  inches  long  (let 
it  be  older  than  that  which  was  dried)  fcald  it  a  little,  then 
drain  it;  put  it  into  a  thin  fugar  as  before;  boil  it  a  little, 
the  next  day  turn  it  in  the  pan  the  bottom  Upwards,  and  boil 
it,  then  finifh  it  as  the  other  for  knots. 

To  dry  it. 

TAKE  what  quantity  is  wanted  from  the  fyrup,  boil  as 
much  fugar  as  will  cover  it  till  it  blows ;  put  in  the  angelica, 
and  let  it  boil  till  it  blows  again  ;  when  cold*  drain  it,  tie  it  in 
knots,  and  put  it  into  a  warm  ftove  to  dry,  firft  duffing  it  a 
little  ;  when  dry  on  one  fide,  turn  it  to  dry  on  the  other,  and  it 
will  be  fit  for  ufe. 

To  preferve  Angelica  in  Knots. 

TAKE  young  and  thick  ftalks  of  angelica,  cut  them  into 
lengths  of  about  a  quarter  of  a  yard,  and  fcald  them ;  put  them 
into  water,  ftrip  off  the  fkins,  and  cut  them  into  narrow  flips  ; 
lay  them  upon  a  preferving-pan,  and  put  to  them  a  thin  fy- 
rup  of  clarified  fugar;  let  them  boil,  and  fet  them  by  till  next 
day ;  then  turn  them  in  the  pan,  give  them  another  boil,  and 
the  day  after  drain  them,  and  boil  the  fugar  till  it  is  a  little 
fmooth,  pour  it  upon  the  angelica,  and  if  it  is  a  good  green 
boil  it  no  more,  if  not,  heat  it  again,  and  the  next  day  boil  the 
fugar  till  it  is  very  fmooth,  and  pour  it  upon  the  angelica ;  the 
day  after  boil  the  fyrup  till  it  rifes  to  the  top  of  the  pan,  put  in 
the  angelica,  give  them  a  warm,  put  them  into  pots,  pour  the 
sfyrup  upon  them,  and  they  will  be  fit  for  ufe. 

Ts 
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T'o  preferve  Pippins  for  prefent  eating. 

PARE  them  very  thin,  and  put  them  into  a  clean  flew  or 
preferving  pan  5  fcoop  out  the  cores,  and  into  every  pippin  put 
two  or  three  long  narrow  bits  of  lernon-peel ;  boil  the  parings 
in  water  enough  to  cover  the  pippins,  ftrain  it,  and  make  it  as 
fweet  as  fyrup ;  flew  them  till  they  are  quite  tender. 

A  little  lemon-juice  is  an  addition. 

Po  preferve  Golden  Pippins  in  Jelly. 

PARE  the  pippins,  take  out  all  the  fpots,  make  a  hole  quite 
through  them,  then  boil  them  in  water  a  quarter  of  an  hour ; 
drain  them,  and  take  as  much  fugar  as  v/ill  cover  them,  boil  it 
till  it  blows  very  ftrong  ;  then  put  in  half  a  pint  of  pippin  jelly, 
and  the  juice  of  three  or  four  lemons  ;  boil  all  together,  and  put 
the  golden  pippins  to  them,  then  let  them  all  boil  together. 

1  '  Snow-balls. 

PARE  and  core  with  a  fcoop  five  large  apples,  fill  them  with 
marmalade ;  roll  the  apples  in  a  cruft,  bake  them  in  a  tin  pan  ; 
when  they  are  taken  out  of  the  oven,  ice  them  well,  in  the  fame 
manner  as  a  cake  ;  fet  them  to  harden  at  a  good  diftance  from 
the  fire,  or  in  the  oven,  if  it  is  very  flack. 

For  the  cruft,  put  a  quarter  of  a  pound  of  butter  into 
fome  water ;  when  it  boils,  pour  it  on  one  pound  of  flower,  with 
what  hot  water  will  make  it  into  a  good  pafte;  work  it  well. 

rw  * 

Golden  Pippins  preferred. 

BOIL  fome  pippins  in  feme  water  to  a  mafh,  firft  pared 
and  Diced  ;  run  the  liquor  through  a  jelly-bag ;  put  two  pounds 
of  ioaf-lugar  into  a  pan,  with  near  one  pint  of  water,  boil  and 
feum  ir,  put  in  twelve  pippins  pared,  and  cored  with  a  fcoop, 
the  peel  of  an  orange  cut  thin  ;  let  them  boil  faft,  till  the  fyrup 
is  thick,  taking  them  off  when  they  appear  to  part,  putting 
them  on  the  fire  again  when  they  have  flood  a  little  time;  then 
put  in  a  pint  of  the  pippin  juice,  boil  them  faft  till  they  are 
clear,  then  take  them  out  ;  boil  the  fyrup  as  much  more  as  is 
neceffary,  with  the  juice  of  a  lemon.  The  orange-peel  mu  ft 
be  firft  put  into  water  for  a  day,  then  boiled,  to  take  out  the 
bitternefs.' 

Pippins  fiiced. 

PARE  and  flice  them,  make  a  fyrup,  give  the  pippins  a  boil 
With  lemon-peel  cut  in  lengths ;  the  next  day  boil  them  till 
clear  ;  if  the  fyrup  is  not  thick  enough,  boil  it  till  it  is  j  put 
them  by  in  glaffes,  or  fmall  gallipots ;  brandy-paper. 

C  c 
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Green  Codlins. 

GATHER  them  the  fize  of  a  large  walnut,  with  a  leaf  or  two 
on  ;  put  vine  leaves  and  codlins  in  layers  into  a  preferving  pan, 
till  the  pap  js  full,  then  pour  in  fpring- water;  cover  the  pan  clofe, 
fet  them  over  a  flow  fire  till  they  will  peel;  when  peeled,  put 
them  into  the  fame  water,  when  cold,  with  more  vine-leaves; 
green  them  gently  over  a  flow  fire,  then  drain  them  on  a  fieve ; 
boil  them  gently  in  a  good  fyrup  once  a  day  for  three  or  four 
day^  ;  fet  them  by  in  glafies ;  brandy-paper. 

V  To  i make  Pippin  Knots. 

T^VKE  fome  pippins  and  weigh  them,  then  put  them  into  a 
prefe-$ving-pan  ;  to  every  pound,  .put  four  ounces  of  fugar,  and 
icarce  water  enough  to  cover  them ;  boil  them  foft,  and  pulp 
them  through  a  fieve  ;  for  every  pound  of  apples  put  one  pound 
of  clarified  fugjhr ;  boil  it  till  it  almoft  cracks,  then  put  in  the 
pafte,  and  mix  it  well  over  a  flow  fire ;  then  take  it  off  and 
pour  it  on  flat  pewter^plates,  or  the  bottoms  of  difhes,  to  the 
thicknefs  of  two  crowns  ;  fet  them  in  the  ftove  for  three  or  four 
hours,  then  cut  them  into  narroW'flips,  and  turn  them  up  into 
knots  to  what  fhape  or  fize  is  agreeable ;  put  them  into  the 
ftove  to  dry,  duffing  them  a  little  ;  turn  them  and  dry  them  on 
the  other  fide,  and  when  thoroughly  dry,  put  them  into  a  box. 

Pippin  Jelly . 

TAKE  the  finefl:  pippins  which  can  be  got,  put  them  into 
as  much  water  as  will  cover  them ;  fet  them  over  a  quick  fire, 
and  boil  them  tp  mafh  ;  prefs  out  all  the  liquor  through  a  fieve, 
and  then  ffrain  it  through  a  flannel  bag,  keep  it  for  ul'e  ;  when 
the  apples  are  all  to  pieces,  put  in  a  quart  of  water  more,  and 
let  it  boil  at  leaf!  half  an  hour;  run  it  through  a  jelly-bag,  and 
keep  it  for  ufe. 

In  the  fummer  codlins  are  befb ;  in  September  and  winter 
golden  runnets. 

If  it  is  to  be  very  ftrong,  put  to  every  pint  and  a  half,  a  quarter 
of  a  pound  of  ifinglafs. 

Marmalade  of  Apples. 

TAKE  fome  apples  and  fcald  them  in  water;  when  they 
are  tender,  take  and  drain  them  through  a  fieve  ;  boil  fome  fugar 
to  the  feathered  degree,  three  quarters  of  a  pound  of  fugar  to  a 
pound  of  apples;  put  them  into  the  preferving-pan,  and  let 
them  fimmer  over  a  gentle  fire,  fcum  them  all  the  time  ;  when 
they  are  a  proper  thicknefs,  put  them  into  pots  or  glades. 

Apricots 
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Apricots  preferred  Rips. 

THEY  muft  not  be  too  ripe  ;  pare  them  very  thin,  thruft 
out  the  ftones  with  a  fkewer ;  to  a  pound  of  fruit,  a  pound  of 
fugar  ;  juft  wet  it,  make  a  fyrup  ;  when  cold,  pour  it  over  the 
apricots  ;  the  next  day  boil  the  fyrup  again,  put  in  the  apricots, 
give  them  a  boil  or  two ;  repeat  this  till  they  look  clear,  letting 
them  grow  cold  between  every  boiling ;  boil  and  fcum  the  fy¬ 
rup  till  of  a  proper  thicknefs,  but  not  to  be  difcoloured,  pour 
it  over  the  apricots;  when  cold,  put  brandy-paper. 

Green  Apricots. 

GATHER  them  before  the  ftones  are  hard,  put  them  into 
fpring-water,  lay  vine-leaves  on  the  top,  then  a  cover ;  fet  the 
preferving-pan  over  a  gentle  fire  ;  let  them  coddle  gently  till  yel¬ 
low,  then  rub  them  with  flannel,  throw  them  into  cold  fpring- 
water  ;  put  them  again  into  the  firft  water,  with  more  vine- 
leaves  ;  cover  them  very  clofe  ;  let  them  green  gently  till  of  a 
good  colour,  at. a  great  height  from  the  fire,  then  change  them 
into  a  thin  fyrup,  boil  them  gently  a  little  ;  repeat  this  till 
they  are  plump  and  clear,  (always  let  them  be  cold  between 
each  boiling)  then  add  more  fugar  to  the  fyrup;  boil  it  well;  juft; 
throw  in  the  fruit,  boil  it  up ;  when  cold,  put  brandy-paper. 

Apricots  preferred  Whole. 

TAKE  five  dozen  of  large  apricots,  ftone  and  lay  them  in  a 
china  difh,  cover  them  with  three  pounds  of  double-refined, 
fugar  pounded  and  fifted ;  let  them  ftand  five  or  fix  hours,  then 
boil  them  on  a  flow  fire  till  they  are  clear  and  tender ;  if  fome 
are  clear  before  the  reft  are  ready,  take  them  out,  and  put 
them  in  again  when  the  reft  are  done  ;  let  them  ftand  clofe  co¬ 
vered  till  next  day,  then  make  the  codiin  jelly  very  ftrong — -To 
two  pounds  of  jelly,  put  two  pounds  of  fugar,  boil  it  till  it 
jellies  ;  when  it  is  boiling,  make  the  apricots  fcalding  hot,  and 
put  the  jelly  to  them,  boil  them  gently ;  when  the  apricots  rife 
and  jelly  very  well,  put  them  into  pots  or  glaftes,  and  cover 
them  clofe. 

Apricots  in  Brandy. 

GIVE  them  a  little  flit  at  the  end,  (not  where  the  ftalk 
grows)  do  them  as  the  peaches ;  but  put  no  kernels. 

Apricots  in  Jelly. 

PARE  and  ftone  the  apricots,  then  fcald  them  a  little,  and 
lay  them  in  a  preferving-pan,  put  in  as  much  clarified  fugar  as 
will  cover  them,  and  let  them  juft  fimmer ;  the  next  day  drain 
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the  fyrup  and  boil  it  fmooth,  put  in  the  apricots ;  let  them  boil, 
and  then  take  them  off;  take  fome  jelly  of  codlins,  with  fome 
apricots  boiled  in  it;  when  the  jelly  is  of  a  proper  thicknefs, 
put  in  the  apricots  with  their  fyrup;  boil  them  all  together; 
when  enough,  fcum  them  and  put  them  into  glaffes. 

Apricot  Cakes . 

SCALD  fome  apricots,  peel,  ftone,  and  bruife  them ;  wet 
the  fugar  with  a  little  water,  boil  and  fcum  it,  put  in  the  apri¬ 
cots  ;  fimmer  it  gently  till  it  is  thickifli,  keep  it  flirring ;  pour 
it  into  flat  glaffes  ;  when  cold,  take  out  the  cakes,  dry  them  in 
a  ffove ;  to  one  pound  of  apricots  half  a  pound  of  fugar. 

Apricot  Giam . 

TAKE  two  pounds  of  apricots  pared,  and  a  pint  of  codliii 
jelly,  boil  them  together  very  faff  till  the  jelly  is  almoft  waffed  ; 
then  put  to  it  one  pound  and  a  half  of  fine  fugar,  boil  it  very 
faff  till  it  jellies,  then  put  it  into  pots  or  glaffes  ;  froth  clear 
cakes  may  be  made  of  this,  and.  jelly  of  pippins  in  the  winter. 

Marmalade  of  Apricots , 

PEEL  the  apricots,  cut  them  very  fmail,  pound  and  lift 
fome  loaf-fugar  ;  put  them  into  a  preferving-pan  ;  the  fame 
quantity  of  fugar  as  fruit ;  let  them  fimmer  over  a  flow  fire  till 
they  are  enough,  ffir  them  all  the  time;  when  they  begin  to 
thicken,  try  the  liquor  in  a  fpoon,  if  it  jellies  it  is  done  ;  put  it 
in  pots,  and  cover  it  with  white  paper  dipt  in  brandy ;  then 
tie  over  it  another  paper  :  this  is  the  proper  method  of  covering 
all  wet  fweetmeats. 

To  dry  Apricots, 

WHEN  pared  and  floned,  ftrew  over  them  fifted  fugar  in 
layers,  the  next  day  boil  the  fyrup,  put  in  the  apricots,  and 
boil  them  up  quick  ;  repeat  this  the  following  day,  boiling 
them  till  they  look  clear,  and  the  fyrup  thick  ;  take  them  out, 
dry  them  in  a  flove  or  flow  oven,  turning  them  as  there  is 
occafion. 

Apricot  Chips, 

PARE  and  part  the  apricots,  dice  them  the  thicknefs  of  a 
crown,  put  them  into  a  bafon,  ffrew  fugar  between  them  ;  the 
next  day  fimmer  them  gently,  repeat  it  two  or  three  days ;  lay 
them  on  a  fieve,  fift  fugar  over;  fet  them  into  a  moderate  flove 
©r  oven,  turning  them  till  dry. 
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Compotes  of  Apricots. 

SPLIT  the  apricots,  take  out  the  Hones,  put  them  into  a 
preferving-pan  of  water  over  the  fire ;  let  them  boil  very  gently  ; 
when  they  are  foft,  put  them  into  cold  water,  for  fear  they 
fliould  be  broke ;  clarify  fome  fugar,  put  in  the  apricots,  let 
them  fimmer  in  the  fugar ;  then  take  them  off,  and  put  them 
into  plates. 

T 0  candy  Apricots .  ' 

CUT  the  fruit  in  half,  put  fugar  upon  them ;  bake  them  in 
a  gentle  oven  clofe  ftopt  up,  let  them  ftand  half  an  hour  5  lay 
them  one  by  one  on  glafs  plates  to  dry. 

To  preferve  Barberries . 

TO  a  pound  of  maiden  barberries,  a  pound  of  fine  fugar  ; 
make  it  into  a  fyrup,  with  half  a  pint  of  water;  boil  and  fcum 
it,  with  a  bit  of  cochineal  tied  in  a  bit  of  muflin  ;  fimmer  the 
barberries,  let  them  ftand  till  the  next  day,  boil  them  till  ten¬ 
der;  when  cold,  put  brandy-paper. 

T 0  dry  Barberries, 

TAKE  fome  maiden  barberries,  weigh  them,  and  jo  every 
pound  of  fruit  clarify  two  pounds  of  fugar ;  put  the  barberries 
in  bunches  into  the  fyrup  when  it  is  fealding  hot,  let  them 
boil  a  little,  and  then  fet  them  by  covered  down  clofe  with  a 
paper ;  the  next  day  make  them  fealding  hot ;  repeat  this  for 
two  days,  but  do  not  let  them  boil  after  the  firft  time :  when 
they  are  cold,  lay  them  on  earthen  plates,  ftrew  fugar  well  over 
them  ;  the  next  day  turn  them  on  a  fieve,  and  fift  them  again 
with  fugar;  turn  them  every  day  till  they  are  dry:  take  care  the 
ftove  is  not  too  hot. 

Jelly  of  Barberries * 

STRIP  them,  put  them  in  a  preferving-pan,  with  a  very 
little  water ;  boil  and  pulp  them  through  a  fieve  ;  boil  fugar 
candy  high,  equal  quantities  of  fyrup,  and  of  juice,  boil  them 
together  till  they  will  jelly. 

Bullace  Cheefe 

IS  made  in  the  fame  manner  as  damfon  cheefe. 

To  candy  Fruit. 

IT  muft  be  firft  preferved,  then  dipped  in  warm^water,  dried 
with  a  cloth,  fugar  fifted  on  it  very  thick,  and  dried  in  a  ftove 
or  oven,  turning  it  as  there  is  occafton. 

■  C  c  3  Or* 
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Or,  1 

WHEN  the  fruit  is  preferved,  dry  it  in  a  ftove  till  the 
fyrup  is  quite  out,  dip  it  into  fyrup  boiled  candy  high,  dry 
it  again. 

All  dried  and  candied  fruit  mu  ft  be  kept  in  a  very  dry 
place. 

Black  Butter. 

THREE  pounds  of  fruit,  (viz.  currants,  goofeberries,  raf- 
berries,  and  cherries)  to  one  pound  of  fixpenny  fugar  boiled 
till  it  is  quite  thick  :  it  muft  wafte  half  the  quantity.  It  is  a  very 
pleafant  fweetmeat,  and  keeps  well. 

Cherries  preferved. 

STONE  them  ;  to  one  pound  of  cherries  allow  one  pound 
of  fugar,  and  half  a  pint  of  water,  with  which  make  a  fyrup 
well  boiled  and  fcummed ;  put  in  the  cherries,  give  them  a 
fcald  ;  the  next  day  boil  them  on  a  flow  fire  till  they  look  clear; 
when  cold,  lay  a  paper  on  them  ;  let  them  ftand  all  night,  then 
boil  and  fcum  half  a  pint  of  currant-juice  (half  red,  half  white) 
and  a  pound  of  fugar ;  warm  the  cherries,  put  them  into  this, 
with  more  than  a  quarter  of  a  pint  of  the  firft  fyrup,  in  propor¬ 
tion  to  each  pound  of  cherries  ;  juft  boil  them  in  this,  ftir  them 
gently  till  cool ;  put  brandy-paper. 

Bo  preferve  Cherries  the  French  way. 

TAKE  morella  cherries,  hang  them  ftngly  b  the  ftalks 
where  the  fun  may  come  to  dry  them,  and  no  duft  can  get  to 
.  them  ;  then  cut  off*  the  ftalks,  »  place  them  one  by  one  in 
glafl*es ;  fcrape  as  much  fugar  as  will  cover  them,  tK  n  fill  them 
up  with  wine  ;  fet  them  in  a  ftove  to  fwell,  and  .hey  are  fit 
for  ufe. 

Another  way. 

TAKE  fix  pounds  of  cherries,  ftone  them  ;  put  to  them  half 
a  pound  of  the  beft  powder  fugar,  and  boil  them  together ; 
when  they  are  enough,  lay  them  one  by  one  on  ti  e  back-fide 
of  a  fieve,  fet  them  to  dry  in  an  oven  after  the  bread  is  drawn ; 
when  dry,  put  them  in  a  ftove  to  keep ;  if  any  liquor  is  left,  do 
more  cherries.  They  will  keep  their  colour  all  the  year. 

Bo  preferve  Cherries  in  Jelly . 

TAKE  green  goofeberries,  flit  them  on  the  fide,  that  part 
of  the  liquor  may  run  out;  put  them  into  pots,  and  put  in 
with  them  two  or  three  fpoonfuls  of  water  ;  ftop  the  pots  very 
clofe,  and  put  them  in  a  fkillet  of  water  over  the  fire,  till  the 
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goofeberries  have  a  liquor  as  clear  as  water :  half  a  pound  of 
goofeberries  will  make  this  liquor: — Take  a  pound  of  cherries 
ftoned,  one  pound  of  double-refined  fugar  beat  fmall ;  ftrew 
fome  at  the  bottom  of  a  bafon,  then  a  layer  of  cherries,  cover 
them  over  with  fugar,  keep  fome  to  throw  over  them  as  they 
boil ;  put  to  the  cherries  five  or  fix  fpoonfuls  of  goofeberry  liquor, 
fet  them  over  the  fire,  boil  them  very  foftly  at  firft,  till  the 
fugar  is  melted,  and  afterwards  very  faft ;  fcum  them  very  well ; 
when  it  jellies  on  the  fpoon,  it  is  enough.  Half  a  pound  is 
enough  to  do  at  a  time. 

Cherry  Pajle. 

TAKE  two  pounds  of  morella  cherries,  ftone  them,  prefs 
out  the  juice,  dry  them  in  a  pan,  and  mafh  them  before  the 
fire ;  then  weigh  them,  and  take  their  weight  in  fugar  beat 
very  fine  ;  heat  them  over  a  flow  fire  till  the  fugar  is  well 
mixed,  then  fhape  them  on  plates  or  glafles ;  dull  them  when 
cold,  and  put  them  into  a  ftove  to  dry. 

To  dry  Cherries . 

TO  fivr  pounds  of  morella  cherries  ftoned,  put  one  pound 
of  double- refined  fugar  pounded,  a  very  little  water ;  put  all 
together  over  the  fire,  making  it  fcalding  hot;  take  the  cherries 
immediately  out  of  the  liquor;  dry  them  on  a  cloth  ;  put  them 
again  into  the  pan,  ftrgwing  fugar  between  every  layer;  when 
the  fugar  is  melted,  make  the  cherries  again  fcalding  hot;  re¬ 
peat  this  t\v  ice,  lifting  fugar  between  ;  then  take  them  from  the 
fyrup,  dry  hem  in  the  fun,  or  a  very  flow  oven,  laid  fmgly  ; 
when  dry,  ’ip  them  as  quick  as  poftible  into  a  bafon  of  cold 
water,  dry  them  with  a  cloth  then  as  before,  keep  them  in  a 
dry  place. 

Cherry  Marmalade . 

STONE  fome  cherries;  to  four  pounds  one  quart  of  red 
currant-juice;  fimmer  thefe  together  till  great  part  of  the  liquor 
is  wafted  ;  lafh  it,  put  to  it  three  pounds  of  fugar  made  into  a 
fyrup,  and  boiled  candy  high ;  boil  all  together  till  it  becomes 
thick;  when  cold,  put  on  brandy-paper. 

Cherry  Giam. 

STONE  fome  cherries,  boil  them  well  and  break  them, 
take  them  off  the  fire,  let  the  juica  run  from  them  ;  to  three 
pounds  of  cherries,  boil  together  half  a  pint  of  red  currant- 
juice,  and  half  a  pound  qf  foaf-fugar ;  put  in  the  cherries  as 
they  boil,  ftft  in  three  quarters  of  a  pound  of  fugar ;  boil  the 
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cherries  very  faff  for  more  than  half  an  hour  ;  when  cold,  put 
on  brandy -paper. 

'K  ■  >  «  Mk  W  '  -  . 

Morelia  Cherries  in  Brandy. 

THEY  muff  be  ripe  and  quite  found  ;  clip  off  the  end  of  the 
ffalks,  put  to  them  cold  brandy  well  fweetened . 

Over  ail  fruit  in  brandy,  tie  over  a  bladder  dipped  in  brandy. 

cCo  preferve  white  Citrons . 

CUT  feme  white  citrons  into  pieces,  put  them  into  fait 
and  water  for  four  or  five  hours  ;  take  them  out  and  wafh  them 
in  clear  water,  boil  them  tender,  drain  them,  and  put  them  into 
as  much  clarified  fugar  as  will  cover  them  ;  let  them  ftand 
twenty-four  hours,  then  drain  the  fyrup  and  boil  it  fmooth  ; 
when  cold  put  in  the  citrons  ;  let  them  ftand  till  next  day,  then 
boil  the  fyrup  quite  fmooth,  and  pour  on  the  citrons  ;  the  day 
after,  boil  ail  together,  and  put  them  into  a  pot  to  be  candied, 
or  into  jellies. 

T'o  make  Citrons  of  green  Melons . 

CUT  them  long  ways  into  quarters,  ferape  out  the  feeds 
and  infide,  preferve  and  candy  them  as  above,  only  with  this 
difference,  boil  them  three  times  in  the  fyrup.  Care  muff  be 
taken  of  all  fruit  kept  in  fyrup ;  if  there  is  any  froth  on  them 
they  muff  be  boiled  up,  and  if  they  are  very  frothy  and  four, 
the  fyrup  muff  be  ffrff  boiled,  and  then  put  in  the  fruit,  and 
boil  all  together. 

Cucumbers. 

TAKE  large  cucumbers  that  will  quarter  like  citron,  and 
fmall  ones  to  be  whole,  let  them  be  very  green,  and  as  free 
from  feed  as  poffible;  put  them  into  a  wide-mouthed  pot,  pour 
over  them  a  ftrong  brine  ;  lay  a  cabbage-leaf  to  keep  them  down, 
tie  over  a  paper,  let  them  into  the  chimney-corner  till  they  be¬ 
come  yellow;  fet  them  over  the  fire  in  other  fait  and  water, 
with  a  frefh  cabbage- leaf,  and  clofe  covered,  let  them  heaf 
gently  to  green  rhern,  but  they  muff  not  boil  ;  if  they  fhouid 
not  be  green  enough  fo  f'oon  as  may  be  expected,  change  the 
fait  and  water ;  (in  order  to  do  it,  take  out  the  cucumbers, 
fcower  the  pan.  and  let  tne  frefh  fait  and  water  be  warm  before 
they  are  put  in  again;  cover  them  as  before  directed.)  When 
they  are  of  a  good  colour  let  them  off  the  fire,  let  them  ftand  in 
the  water  till  coo’,  then  put  them  into  cold  water,  fhifting 
the  v/ater  twice  a  day  to  take  out  the  fait. — The  large  ones 
muff'  he  quartered,  and  the  feeds  taken  out,  before  they  are 
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put  into  the  cold  water ;  then  make  a  fyrup  according  to  the 
quantity  of  fruit,  rather  more  ffhan  half  a  pint  of  water  to 
one  pound  of  fine  fugar ;  when  boiled  and  fcummed,  put  in 
above  an  ounce  of  ginger,  the  outfide  lcraped,  fame  very  thin 
lemon-peel  ;  when  the  fyrup  is  boiled  thick,  fet  it  by  till  cold, 
then  put  in  the  cucumbers;  boil  up  the  fyrup  once  in  two  days, 
or  as  there  is  occafion,  for  three  weeks,  but  never  put  it  to  the 
cucumbers  till  cold  ;  if  it  is  neceffary,  add  more  fugar  to  the 
fyrup. 

Melons  do  rather  better  than  cucumbers,  having  more  fub- 
fiance;  but  either  melons  or  large  cucumbers  look  very  like 
citron,  and  do  very  well  in  cakes  or  pies. 

Currants  preferved  in  Bunches . 

STONE  them;  tie  the  bunches  to  bits  of  flicks,  fix  or 
feven  together;  allow  the  weight  of  the  currants  in  fugar, 
which  make  into  a  fyrup  ;  boil  it  high,  put  in  the  currants, 
give  them  a  boil,  fet  them  by,  the  next  day  take  them  out ; 
when  the  fyrup  boils,  put  them  in  again,  give  them  a  boil  or 
two,  take  them  out ;  boil  the  fyrup  as  much  as  is  neceffary  ; 
when  cold,  put  it  to  the  currants  in  glaffes.:  brandy-paper. 

Currants  preferved  in  Jelly . 

STONE  the  currants,  clip  off  the  black  top,  and  clip  them 
from  the  flalks ;  to  every  pound  of  fruit  boil  two  pounds  of 
fugar  till  it  blows  very  llrong  ;  put  in  the  currants,  and  let 
them  boil ;  take  them  from  the  fire,  let  them  fland  to  fettle, 
then  let  them  boil  again;  put  in  a  pint  of  currant  jelly,  let  it 
all  fimmer  a  little,  then  take  it  from  the  fire ;  let  it  fettle  a 
little,  fcum  it;  when  cold,  put  it  into  glaffes  ;  take  care  to  dif- 
perfe  the  currants  equally. 

T o  ice  Currants . 

TAKE  the  fineft  and  largeft  bunches  of  currants  which  can 
be  got,  beat  the  white  of  an  egg  to  a  froth,  dip  them  into  it, 
lay  them  not  to  touch  upon  a  heve  ;  fift  double-refined  fugar 
over  them  very  thick,  and  let  them  dry  in  a  flove  or  oven. 

Red  or  white  Currant  Jelly. 

BOIL  the  currants  in  a  preferving-pan,  till  the  juice  will 
eafily  rnafh  through  a  fieve  or  a  cloth;  put  an  equal  quantity  of 
clarified  fugar  and  juice,  boil  and  fcum  it  till  it  will  jelly ; 
when  cold,  put  on  paper  dipped  in  brandy. 

X.  ' 

,A  * 


Currant 
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Currant  Cakes . 

PICK  and  wafh  the  currants,  either  white  or  red  ;  to  two 
quarts,  one  pint  of  water ;  when  boiled,  run  the  juice  through 
a  jelly-bag,  do  not  prefs  the  bag;  to  one  quart  of  juice,  three 
pounds  of  fugar;  boil  up  the  juice,  ftrew  in  the  fugar,  ftir  it 
well,  funnier  it  up  to  melt  the  fugar ;  pour  it  into  glares, 
dry  it  in  a  ftove  till  it  will  turn  out,  then  dry  the  cakes  on 
plates. 

Black  Currant  Jelly , 

TO  two  quarts  of  currants  picked  from  the  ftalks,  a  quarter 
of  a  pint  of  w?ater ;  put  them  into  ajar,  tie  over  a  paper,  bake 
them  ;  or  boil  the  currants  with  the  fame  quantity  of  water ; 
fqueeze  out  the  juice;  to  every  quart,  a  pound  and  an  half  of 
fugar,  boil  it  quick  for  about  half  an  hour ;  when  cold,  put 
brandy  paper. 

Black  Currant  Rob „ 

MAKE  it  in  the  fame  manner  as  elder. 

Black  Currant  Giam. 

LET  the  currants  be  very  ripe,  pick  them  clean,  bruife 
them  ;  to  one  pound  of  fruit,  three  quarters  of  a  pound  of  loaf- 
fugar  ;  ftir  it  together,  and  boil  it  half  an  hour. 

Currants  dried . 

STONE  the  currants,  tie  them  in  bunches;  make  a  good 
fyrup,  put  the  currants  into  it,  boil  them  up,  fet  them  by 
in  the  fyrup,  take  care  to  keep  them  under  it,  and  cover  what 
they  are  fet  by  in  ;  boil  them  again,  repeat  it  the  next  day  ; 
then  let  them  Hand  in  the  fyrup  covered  for  a  few  days;  if  there 
is  occafion  give  them  another  fcald;  when  cold  take  them  out, 
fift  fugar  over,  and  dry  them  ;  when  the  upper  fide  is  done  turn 
them,  fift  more  fugar,  fet  them  again  to  dry. 

JOawfon  Cheefe. 

SCALD  ripe  damfons  in  as  much  water  as  will  cover 
them  ;  pulp  them  quick  through  a  cullender  whilft  they  are 
hot,  fcald  them  as  they  are  pulped;  to  one  pound  of  pulp,  a 
quarter  of  a  pound  of  fugar;  wet  it  juft  enough  to  melt  it, 
before  it  is  put  to  the  pulp ;  it  muft  boil  a  long  time ;  have  a 
quick  fire,  wafte  about  half,  and  let  it  be  conftantly  ftirred  ox 
ft  will  burn  ;  put  it  into  pots ;  it  is  to  cut  out  in  dices. 

Elder  Rob, 

WHEN  the  elder-berries  are  ripe  pick  them  clean.,  put 
9  them 
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them  into  a  jar  ;  bake  them  in  a  flow  oven  near  two  hours, 
fqueeze  out  the  juice  through  a  coarfe  cloth;  boil  it  over  a  flow 
fire  till  very  thick,  keep  it  ftirring ;  three  quarts  fhould  be 
reduced  to  near  a  pint ;  put  it  into  pots  ;  fct  it  in  the  fun  for 
two  or  three  days  ;  lay  over  it  a  paper  dipped  in  fweet  oil* 

To  preferve  Eringo-roots. 

TAKE  fome  eringo-roots,  and  parboil  them  till  tender,  peel 
and  wafh  them  very  clean,  dry  them  with  a  cloth,  put  them 
into  as  much  clarified  fugar  as  will  cover  them ;  boil  them  gent¬ 
ly  over  a  ftove  till  they  look  clear,  and  the  fyrup  is  a  little  thick  ; 
put  them  up  when  half  cold. 

A  filver  fauce-pan  is  beft  to  boil  them  in. 

To  preferve  green  Figs . 

TAKE  the  fmall  green  figs  when  ripe,  flit  them  on  the  top, 
put  them  into  water  for  ten  days ;  put  into  the  water  as 
much  fait  as  will  make  it  bear  an  egg  ;  take  off  the  fcum,  and 
put  the  clear  brine  to  the  figs,  keep  them  in  this  for  ten  days, 
then  put  them  into  frefh  water,  and  boil  them  till  a  pin  will  go 
through  them ;  then  drain  them  and  put  them  to  other  frefh 
water,  fhifting  them  every  day  for  four  days  ;  then  drain  them 
and  put  them  into  clarified  fugar  ;  give  them  a  little  warm,  and 
let  them  ftand  till  the  day  following  ;  warm  them  again,  and 
when  they  become  green  give  them  a  good  boil ;  then  boil 
fome  fugar  to  blow,  put  it  to  them,  give  them  another  boil, 
drain  and  dry  them. 

Goofeberries. 

TO  every  pound  of  goofeberries  allow  one  pound  of  fugar, 
which  make  into  a  fyrup,  boil  and  fcum  it  well ;  throw  in  the 
goofeberries,  give  them  a  little  fcalding,  in  a  day  or  two,  boil 

them  till  clear;  brandy-paper.  The  red  rough  fort  are  the  beft. 

✓ 

T 0  preferve  Goofeberries  green. 

TAKE  the  longeft  fort  of  goofeberries,  the  latter  end  of  May 
or  the  beginning  of  June,  before  they  have  turned  colour;  fet 
fome  water  over  the  fire,  when  it  is  ready  to  boil,  throw  in  the 
goofeberries ;  let  them  juft  fcald,  then  take  them  out  and  put 
them  carefully  into  cold  water ;  fet  them  over  a  very  flow  fire 
to  green ;  cover  them  very  clofe  that  none  of  the  fteam  may 
get  out ;  when  they  are  quite  green,  which  may  take  four  or 
five  hours,  drain  them  gently  into  clarified  fugar,  and  give 
them  a  heat ;  fet  them  by  till  next  day,  and  then  give  them 

another 
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another  heat  (they  muft  not  fimmer,  as  that  will  break  them  $•) 
this  muft  he  repeated  every  day  for  four  or  five  days  ;  when 
they  are  of  a  good  colour,  put  them  in  pots  or  glaffes. 

If  they  are  to  be  dried,  or  in  jelly,  they  mull  be  done  as  the 
green  apricots. 

Green  Goof  cherry  Glam . 

TAKE  fome  of  the  largeft  green  goofeberries  full  grown, 
but  not  too  ripe  ;  cut  them  in  half,  take  out  the  feeds  ;  put  them 
in  a  pan  of  cold  fpring-  water,  lay  fome  vine-leaves  at  the  bottom, 
then  fome  goofeberries,  then  vine-leaves,  till  all  the  fruit  is  in  the 
pan  ;  cover  it  very  clofe  that  no  fleam  can  evaporate,  and  fet 
them  on  a  very  flow  fire ;  when  they  are  fcalding  hot  take 
them  off ;  then  fet  them  on  again  and  take  them  off  ;  they 
muff  be  done  fo  till  they  are  cf  a  good  green;  lay  them  on  a 
fieve  to  drain,  beat  them  in  a  marble  mortar,  with  their 
weight  in  fugar;  then  take  a  quart  of  water,  and  a  quart  of 
goofeberries,  boil  them  to  a  mafb,  fqueeze  them  ;  to  every 
pint  of  this  liquor  put  a  pound  of  fine  loaf- fugar,  boil  and 
fcum  it ;  then  put  in  the  green  goofeberries,  let  them  boil 
till  they  are  thick  and  clear,  and  of  a  good  green. 

Goof  cherry  Cakes . 

BREAK  the  goofeberries,  prpfs  out  the  juice,  which  ffrain 
through  a  muffin ;  to  one  pint  of  juice,  a  pound  of  fugar;  finift* 
it  as  the  currant  calces. 

! Jo  preferve  green  Grapes. 

TAKE  the  largeft  and  heft  grapes  before  they  are  thorough 
ripe,  ftone  and  fcald  them  ;  let  them  lie  two  days  in  the  water 
they  were  fcalded  in,  then  drain  them,  and  put  them  into  a-  thin 
fyrup;  heat  them  over  a  flow  fire  ;  the  next  day  turn  the  grapes 
in  the  pan,  and  heat  them  the  day  after,  then  drain  them  ; 
put  them  into  clarified  fugar,  give  them  a  good  boil,  fcum 
them,  and  fet  them  by;  the  next  day  boil  more  fugar  to  blow, 
put  it  to  the  grapes,  give  all  a  good  boil,  fcum  them,  and  let 
them  in  a  warm  ftove  all  night ;  the  day  after  drain  the  grapes, 
and  lay  them  out  to  dry,  firft  duffing  them  very  well, 

i* 

To  preferve  Bell  Grapes  in  Jelly. 

TAKE  the  long  large  bell  or  roufon  grapes,  pick  off  the  ftalks, 
ftone  them,  ,and  put  them  into  boiling  water;  fcald  them  tho¬ 
roughly,  take  them  from  the  fire  and  cover  them  clofe,  to  prevent 
the  fleam  from  evaporating ;  then  fet  them  over  a  very  gentle  fire 

(but 
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(but  not  to  boil)  for  two  or  three  hours  ;  take  them  out,  put 
them  into  clarified  fugar  that  has  boiled  till  it  blows  very  flrong, 
more  than  will  cover  them,  and  give  them  a  good  boil,  fcum 
them;  boil  a  little  more  fugar  till  it  blows  very  flrong  ;  take  as 
much  plumb-jelly  as  fugar,  and  give  it  a  boil ;  then  put  the 
grapes  to  it ;  let  them  all  boil  together,  fcum  them  well,  and 
put  them  into  pots  or  glaffes. 

prefer ve  Grapes  in  Clufiers ,  with  one  Leaf  when  they 

are  gathered . 

TAKE  the  large  Gafcoigne  grapes  before  they  are  too  ripe, 
and  prick  every  one ;  to  every  pound  of  grapes  put  a  pound 
and  a  quarter  of  fugar  ;  make  a  fyrup  with  the  verjuice  of  the 
grapes  drained  ;  when  the  fugar  is  quite  clear,  put  the  grapes 
(after  they  are  drained  into  fyrup)  into  a  deep  jar,  cover 
them  clofe,  and  fet  them  in  a  pot  of  fcalding  water  over 
the  lire  to  boil ;  when  the  grapes  are  tender,  take  them  up, 
and  boil  the  fyrup  a  little  more  ;  when  they  are  half  cold 
put  them  into  broad  glades  or  ftraight  jars  ;  lay  one  duller  over 
the  other ;  cover  them  with  brandy-paper,  and  tie  them  up. 

Lemons  preferred, 

PARE  them  very  thin,  make  a  round  hole  at  the  top, 
pulp  them,  rub  them  with  fait,  throw  them  into  fpring-water 
as  they  are  done,  let  them  lie  fix  days  ;  boil  them  in  Gther 
fait  and  water  for  ten  minutes,  dry  them  ;  give  them  a  few 
minutes  boiling  'in  a  thin  fyrup,  repeat  it  for  five  days  ;  let 
them  Hand  fix  weeks,  (looking  at  the  fyrup,  which  if  it  ap¬ 
pears  to  change- boil  up;)  put  them  into  frefh  fyrup,  boil 
them  in  it  till  clear;  when  cold  put  brandy-paper* 

Lemon  Drops . 

WET  fome  fugar,  boil  it  in -a  filver  ladle  till  it  is  a  little  fiifF, 
grate  in  fome  lemon-peel ;  boil  this  up,  drop  it  on  a  paper, 
which  fet  nigh  the  fire ;  the  next  day  the  drops  will  come  off. 

Lemon  Chips . 

VIDE  oranges. 

*To  green  Leaves . 

TAKE  fome  fmall  leaves  of  a  pear-tree,  keep  them  clofe 
flopped  in  a  pan  of  verjuice  and  water;  give  them  a  boil  in 
fome  fyrup  of  apricots;  lay  them  between  two  pieces  of  glafs  to 
dry  ;  fmooth  and  cut  them  in  fhape  of  apricot-leaves  ;  let  them 
be  got  with  {talks ;  flick  them  in  and  about  the  apricots^  or 
‘  -  '  any 
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any  other  preferved  fruit,  but  they  mu  ft  be  cut  in  the  fhape  of 
the  leaf  which  belongs  to  that  fruit. 

To  preferve  Mulberries  dry . 

THE  mulberries  muft  not  be  too  ripe,  but  rather  a  reddifti 
green,  and  tart :  having  prepared  the  fame  quantity  of  blown 
fugar  as  of  fruit,  put  in  the  mulberries  and  let  them  boil ;  the 
fugar  fhould  be  firft  clarified  with  the  juice  of  mulberries  inftead 
of  water:  when  they  have  boiled  take  the  pan  from  the  fire, 
fcum  it,  and  fet  it  in  a  ftove  till  next  day;  then  take  them  out, 
drain  them  from  the  fyrup,  and  put  them  up  in  boxes  for  ufe. 

Mulberry  Syrup . 

PUT  the  mulberries  into  a  jug,  tie  a  paper  over  it,  fet  it  up  to 
the  neck  in  a  kettle  of  water,  let  it  boil ;  as  the  liquor  rifes 
from  the  mulberries  pour  it  oft,  ftrain  it ;  to  one  pint  of  liquor, 
one  pound  of  lump  fugar;  put  it  over  a  flow  fire,  boil  it 
gently ;  when  the  thicknefs  of  treacle,  bottle  it. 

To  preferve  Neblarins. 

r  SPLIT  the  ne£larins,  and  take  out  the  ftones,  then  put 
them  into  clarified  fugar  ;  boil  them  round  till  they  have  well 
taken  the  fugar ;  take  off  the  fcum,  cover  them  with  a  paper, 
and  fet  them  by ;  the  next  day  boil  a  little  more  fugar  till  it 
blows  very  ftrong  ;  put  it  to  the  ne&arins,  and  give  them  as 
good  boil ;  take  off  the  fcum,  cover  them,  and  put  them  into 
the  ftove ;  the  next  day  drain  them,  and  lay  them  out  to 
dry,  firft  dufting  them  a  little,  then  put  them  into  the  ftove 
again. 

Green  Oranges. 

SCRAPE  the  infide  clean  out,  let  them  lie  in  cold  water 
three  or  four  days,  changing  the  water  each  day,  then  boil 
them  very  flowly  till  the  water  is  bitter ;  then  put  them  into 
other  boiling-hot  water,  fet  them  by  ;  repeat  this  every  day  till 
the  bitternefs  is  quite  off:  make  a  rich  fyrup  of  the  laft  liquor, 
with  Lifbon  fugar;  when  cold  put  them  in;  the  next  day  boil 
them  in  the  fyrup ;  repeat  it  till  they  are  green  and  tender  : 
brandy-paper. 

Whole  Oranges  carved . 

CUT  the  rinds  into  any  lhape  with  a, penknife,  put  them 
into  fait  and  water  for  two  days,  changing  the  water ;  boil 
them  an  hour  or  more  in  frefh  water  and  fait  ;  drain  and  dry 
them,  put  them  into  a  thin  fyrup  ;  let  them  ftand  all  night ; 
the  next  day  boil  them  in  it  for  a  few  minutes ;  do  this  for  four 

days  i 
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days  ;  let  them  {land  in  a  jar  for  fix  or  feven  weeks  (look  at 
them  in  the  time,  to  fee  if  they  will  keep  fo  long ;  if  it  is  neeef- 
fary  boil  up  the  fyrup)  then  put  them  into  a  thick  fyrup,  juft 
boil  the  oranges  in  it :  when  cold  put  on  brandy-paper,  and  tie 
over  a  bladder. 

Oranges  without  carving  are  done  in  the  fame  manner  5 
only  boil  them  up  at  the  firft,  and  make  the  firft  fyrup  very- 
thin. 

Oranges  pulped. 

PARE  them  very  thin,  or  rafp  them,  cut  a  hole  at  the  ftalk, 
pulp  them  very  clean,  put  them  into  a  pot,  more  than  cover 
them  with  fpring-water  and  a  little  fait;  lay  a  cloth  upon  the 
top  three  double,  then  a  trencher  or  cover ;  let  them  fcald 
gently  ;  fhift  the  water  five  or  fix  times  in  the  fcalding  (put 
fait  into  the  frrffc  water;)  they  muft  be  fo  tender  that  a  llraw 
will  pafs  through  them  ;  kfcep  them  in  the  laft  water  till  they 
can  be  taken  out  with  the  hands ;  put  them  on  cloths,  the 
mouth  downward,  changing  them  to  dry  places ;  when  dry, 
put  them  into  milk- warm  fyrup,  let  them  lie  half  an  hour,  juft 
fcald  them  ;  take  them  out  into  a  deep  china  difh,  pour  the  fy¬ 
rup  over,  cover  them  with  another  difh,  fcald  them  once  in 
two  or  three  days  for  a  fortnight ;  the  laft  time  boil  them 
up  quick  till  they  look  clear,  turning  them  about  as  often  as 
.there  is  occafion  ;  if  any  part  looks  white  and  thick,  ftrew 
fugar  over  it  in  the  boiling;  when  they  are  tranfparent  put 
them  into  pots,  pour  the  fyrup  over  fcalding-hot ;  put  brandy- 
paper,  tie  on  a  bladder  : — for  fyrup,  a  pound  of  fugar  to  a  pint 
of  water. 

N.  B.  February  is  the  bcft  time  to  do  them  in,  and  to  make 
marmalade  at  the  lame  time. 

To  preferve  Oranges ,  Lemons ,  and  Citrons. 

TARE  fome  good  clear  oranges,  and  fcrape  off  a  little  of 
the  outfide-rind  ;  take  out  the  feeds  and  the  juice,  lay  them  in 
fpring-water  two  days,  change  the  water  twice  a  day  ;  boil 
them  till  they  are  tender,  with  a  pound  and  a  quarter  of  double- 
refined  fugar,  a  pint  and  three  quarters  of  fpring-water ;  take 
off  the  fcum  and  put  in  the  oranges ;  have  ready  a  pint  of  pip¬ 
pin-water,  that  has  been  boiled  with  half  a  pound  of  fugar,  and 
put  it  to  them  ;  then  boil  it  to  a  jelly,  and  put  in  the  juice  of 
the  oranges  ;  let  them  boil  a  little,  and  then  put  them  into 
glaffes  with  fyrup  enough  to  cover  them. 

Orange 
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Orange  Rings  and  Faggots. 

PARE  fome  oranges  as  thin  and  as  narrow  as  poflible,  put 
the  parings  into  water  whilff  the  rings  are  preparing,  (which 
is  done  by  cutting  the  oranges,  after  they  are  pared,  into  as 
many  rings  as  agreeable)  then  cut  out  the  pulp  from  the  infide, 
and  put  the  rings  and  faggots  into  boiling  water  ;  boil  them 
till  tender,  then  put  them  into  as  much  clarified  fugar  as  will 
cover  them,  fet  them  by  till  next  day,  then  boil  all  toge¬ 
ther,  and  fet  them  by  till  the  day  after ;  then  drain  the  fyrup, 
and  boil  it  very  fmocth,  put  in  the  oranges,  and  give  them  a 
boil  ;  the  next  day  boil  the  fyrup  till  it  rifes  almoff  up  to  the 
top  of  the  pan  ;  then  put  the  oranges  into  it,  and  give  them  a 
boil>  put  them  into  pots  to  be  candied  as  wanted, 

Z eft  of  China  Oranges. 

PARE  off  the  outfide-rind  of  the  oranges  very  thin,  and 
only  ftrew  it  with  fine  powder-fugar  as  much  as  their  own 
nioifture  will  take,  and  dry  them  in  a  hot  hove. 

F o  butter  Oranges. 

TAKE  fix  oranges,  chip  them  very  thin,  make  a  hole  in 
the  top,  fcoop  out  the  feeds  and  meat,  boil  them  in  two  or 
three  waters,  till  they  are  tender;  then  make  a  thick  fyrup,  and 
boil  them  in  it;  take  the  chippings  of  two  of  the  oranges,  and 
mince  them  very  fmall,  the  juice  of  the  fix  oranges,  and  of 
one  lemon,  the  yolks  of  three  or  four  eggs,  with  fugar  to 
fweeten  it,  beat  it  together ;  till  the  oranges  with  it,  and  fet 
them  upright  in  an  earthen  pan  ;  put  the  fyrup  to  them,  then 
put  them  into  a  hot  oven  till  the  infide  is  as  thick  as  cuftard  ; 
then  take  them  out,  and  put  them  into  a  difii,  with  fome  melt¬ 
ed  butter  and  fugar  over  them  ;  if  there  is  not  an  oven  conve¬ 
nient,  put  them  into  a  ftew~pan,  fet  them  over  the  fire,  and 
they  will  do  as  well  ;  the  fyrup  will  ferve  twice,  if  the  oranges 
are  foaked  in  water  for  two  or  three  days,  as  they  will  not  be 
fo  bitter. 

Orange  Marmalade. 

WHEN  oranges  are  preferved  as  in  the  receipt  to  preferve 
them,  put  the  peels  into  w ate r  for  three  days,  ihifting  the  Water, 
then  boil  them  till  tender ;  allow  to  each  pound  of  pulp,  (which 
muff:  be  free  from  fkin  and  feed)  one  pound  of  fugar,  and  half 
a  pint  of  water  ;  make  it  into  a  fyrup,  boiled  and  fcummed 
well  ;  put  in  the  pulp,  boil  it  half  an  hour,  or  more,  then  put 


THE  LADY’s  ASSISTANT.  401 

In  the  peel,  give  it  a  boil  or  two;  ftir  it  or  it  will  burn:  when 
cold,  brandy-paper, 

Conferve  of  Oranges. 

TAKE  fix  Seville  oranges,  pare  them  very  thin,  lay  theni 
in  water  three  days,  fhifting  the  water  every  day  ;  then  boil 
them  till  they  are  tender,  changing  them  with  warm  water  two 
or  three  times  ;  then  take  them  out  and  weigh  them  ;  to  every 
pound  of  oranges  put  two  pounds  of  fugar  beat  and  fifted ;  take 
off  the  rinds  and  beat  them  in  a  mortar  ;  pick  out  the  kernels, 
and  beat  the  pulp,  fugar,  and  rinds  together,  and  keep  it  for 
life.  When  it  is  ufed,  take  a  fpoonful  of  the  conferve,  arid 
the  yolks  of  five  eggs  well  beat,  two  ounces  of  fine  fugar  fifted, 
two  ounces  of  melted  butter,  one  Naples  bifcuit  grated  ;  beat 
them  all  well  together,  adding  the  juice  of  one  lemon  ;  lay  a 
thin  pafte  round  the  difii,  and  bake  it. 

This  conferve  is  good  for  tarts  or  puddings. 

Orange  Cakes. 

TAKE  out  the  infide,  picking  out  the  feeds  and  (kins  ;  boil 
the  rind  till  tender,  changing  the  water  •  dry  and  chop  it,  put 
it  to  the  infidel  to  one  pound  of  this,  one  pound  of  fugar; 
boil  it  candy  high,  firft  well  wetted  ;  take  it  off  the  fire,  ftir  irt 
the  orange,  fcald  it :  when  almoft  cold  drop  it  on  plates.  Dry 
the  cakes  in  a  ftove. 

Another. 

TAKE  fix  Seville  oranges,  grate  the  rinds  of  two  of  them£ 
then  cut  off  the  rinds  of  all  fix  to  the  juice,  and  boil  them  in 
water  till  they  are  very  tender  ;  then  fqueeze  out  all  the  water, 
and  beat  them  to  a  pafte  in  a  marole  mortar,  rub  it  through  a 
hair  fieve,  and  what  will  not  eafily  rub  through,  m.uft  be  beat 
again  till  it  will ;  cut  the  infides  of  the  oranges  into  pieces, 
and  rub  as  much  of  them  through  as  poftible ;  then  boil  fix  or 
eight  pippins  in  almoft  water  enough  to  cover  them,  boil  them 
to  a  pafte,  and  rub  it  through  a  fieve,  and  put  it  to  the  reft  ; 
put  all  together  into  a  pan,  and  heat  them  thoroughly  till  it 
is  well  mixed  ;  to  every  pound  of  this  pafte,  put  one  pound  and 
a  quarter  of  loaf-fugar;  clarify  the  fugar,  and  boil  it  till  it 
cracks,  put  in  the  pafte  and  the  grated  peel,  ftir  all  together 
over  a  flow  fire,  till  it  is  well  mixed,  and  the  fugar  all  melted  ; 
then  fill  fome  round  tin  moulds  with  a  fpoon,  and  fet  them  in  a 
warm  ftove  to  dry  ;  when  the  tops  are  dry,  turn  them  on  fteves 
to  dry  the  other  fide  :  when  quite  dry  keep  them  in  a  box, 
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To  make  Orange  Clear-cakes. 

TAKE  the  bed  pippins,  pare  them  into  as  much  water  as 
will  cover  them,  and  boil  them  to  a  mafh  ;  then  prefs  out  the 
jelly  upon  a  fieve,  and  ftrain  it  through  a  bag,  adding  juice  of 
oranges  to  give  it  an  agreeable  tafte ;  to  every  pound  of  jelly, 
take  one  pound  and  a  quarter  of  loaf- fugar,  boil  it  till  it  cracks, 
then  put  in  the  jelly  and  the  rind  of  a  grated  orange  or  two ; 
flir  it  gently  over  a  flow  fire  till  it  is  well  mixed  together,  take 
it  off  and  put  it  into  cake  glaffes  (what  fcum  arifes  on  the  top 
take  carefully  ofr  before  they  are  cold)  then  put  them  into' a 
fitove,  and  when  they  begin  to  cruft  upon  the  upper  fide,  turn 
them  out  upon  fquares  of  glaftes,  and  put  them  to  dry  again : 
when  they  begin  to  have  a  tender  candy  cut  them  into  quarters, 
or  any  other  (hape  as  is  moft  agreeable,  and  let  them  dry  till 
hard  ;  then  turn  them  on  fieves,  and  when  thoroughly  dry,  put 
them  into  boxes;  as  they  grow  moift  in  the  boxes,  fhift  them 
from  time  to  time,  and  it  will  be  requifite  to  put  no  more 
than  one  row  in  a  box  at  the  beginning,  till  they  are  quite 
dry. 

Lemon-colour  Cakes 

ARE  made  with  lemons  as  thefe. 

Orange  Chips . 

LET  the  parings  be  as  whole  as  poftlble,  about  a  quarter 
of  an  inch  broad  ;  put  them  into  fait  and  water  for  two  days, 
boil  them  in  a  quantity  of  fpring-water  till  tender,  drain  them  5 
boil  them  (a  few  at  a  time)  in  a  thin  fyrup  till  they  are  clear; 
then  boil  them  in  a  thick  fyrup  till  candy  high  ;  lay  them 
on  fieves,  clear  from  fyrup  5  lift  fugar  over  them  5  dry  them 
in  a  moderate  oven  or  Hove. 

To  make  Orange  or  Lemon  Marmalade . 

TAKE  fix  oranges,  grate, oft'  two  of  the  rinds,  then  cut 
them  all,  and  pick  out  the  infide  from  the  (kin  and  feeds,  put  to 
it  the  grated  rind,  and  about  half  a  pint  of  pippin-jelly  ;  take 
the  fame  weight  of  lugar  as  of  the  infide  ;  boil  the  fugar  till  it 
blows  very  ftrong,  then  put  to  it  the  infide,  and  boil  all  very 
quick  till  it  becomes  a  jelly,  which  may  be  known  by  dipping 
the  feummer  and  holding  it  up  to  drain  ;  if  it  be  a  jelly,  it 
will  break  from  the  feummer  in  Hakes  ;  and  if  not,  it  will  mn 
©ft  in  little  (beams  :  when  it  is  a  good  jelly  jput  it  into  glaftes 
Or  pots* 


Orange 
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Orange  Jelly ,  after  the  Weft-India  manner . 

AN  ounce  of  ifinglafs  boiled  in  a  little  water,  the  juice  of 
twelve  China-oranges,  fix  Seville-oranges ;  rub  the  peel  of  the 
oranges  with  lump-fugar  to  colour  it;  fweeten  it  to  the  palate, 
and  boil  it  up  together;  ftrain  it  through  a  fieve  into  the 
mould. 

T  g  preferve  Orange-Flowers. 

TAKE  the  orange-flowers  juft  as  they  begin  to  open;  put 
them  into  boiling-water ;  let  them  boil  very  quick  till  they  are 
tender,  putting  in  a  little  juice  of  lemon,  as  they  boil,  to  keep 
them  white;,  then  drain  them,  and  dry  them  carefully  between 
two  napkins  ;  put  them  into  clarified  fugar,  (as  much  as  will 
cover  them)  the  next  day  drain  the  fyrup,  and  boil  it  a  little 
fmooth  ;  when  almoft  cold  pour  it  on  the  flowers  ;  the  next 
day  drain  them,  and  lay  them  out  to  dry,  dufting  them  a  very 
little. 

To  put  them  In  Jelly. 

AFTER  they  are  preferved,  as  before  directed,  clarify  a  little 
more  fugar  with  orange-flower  water,  and  make  a  jelly  of 
codliris  :  when  it  is  ready  put  in  the  flowers,  fyrup,  and  all  to¬ 
gether,  give  them  a  boil,  fcum  them,  and  put  them  into  glades 
or  pots. 

To  make  Orange-flower  Cakes. 

TAKE  four  ounces  of  the  leaves  of  orange-flowers,  put 
them  into  fair  water  for  above  an  hour,  then  drain  them,  and 
put  them  between  two  napkins,  and  with  a  rolling-pin  roll 
them  till  they  are  bruifed  ;  then  have  ready  boiled  one  pound  of 
double  refined  fugar  to  the  blown  degree;  put  in  the  flowers,  and 
boil  it  till  it  comes  to  the  fame  degree  again  ;  then  remove  it 
from  the  Are,  and  let  it  cool  a  little  ;  then  with  a  fpoon  grind 
the  fugar  to  the  bottom  or  Aides  of  the  pan,  and  when  it  turns 
white  pour  it  into  little  papers  or  cards. 

Peaches  in  Brandy. 

GATHER  them  three  parts  ripe  ;  prick  them  with  a  pen¬ 
knife,  loofen  them  from  the  ftone  at  the  end  ;  fcald  them  gently 
in  a  fyrup,  turning  them  ;  fweeten  fome  brandy,  make  it  boil¬ 
ing  hot,  put  it  into  a  jar ;  and  as  the  peaches  grow  a  little 
tender,  drain  and  dry,  and  put  them  into  the  brandy  :  put  in  a 
few  apricot  kernels. 

Peach  Marmalade. 

PARE  and  flice  the  peaches  very  thin ;  to  a  pound  of* 
peaches,  put  three  quarters  of  a  pound  of  fugar ;  wet  the  fugar 
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with  a  very  little  water,  and  ftir  it  over  the  fire  till  it  is  dif- 
folved  ;  then  put  in  the  peaches,  and  let  them  boil  gently  over  a 
flow  fire  till  they  are  done  enough  ;  then  fill  the  pots:  when 
cold,  paper  them  up. 

Peach  Chips. 

PARE  the  peaches,  take  out  the  flones,  cut  them  into  flices 
not  thicker  than  the  blade  of  a  knife;  to  every  pound  of 
chips,  one  pound  and  a  half  of  fugar  boiled  to  blow  very  ftrong; 
put  in  the  chips,  let  them  boil,  fcum  them ;  take  them  off  the 
fire,  let  them  fland  to  fettle  a  quarter  of  an  hour,  and  then  give 
them  another  quick  boil,  fcum  them  again,  cover  and  fefe 
them  by  till  next  day ;  then  drain  them  and  lay  them  out 
every  bit  fingly ;  duft  them,  and  dry  them  in  a  warm  ftove;  when 
dry  on  one  fide,  take  them  from  the  plate  with  a  knife,  and  turn 
them  on  a  fieve,  and  then  again,  if  they  are  not  very  dry,  which 
they  generally  are. 

To  put  them  in  Jelly. 

TAKE  fome  jelly  of  codlins,  as  much  jelly  as  fugar,  boil 
the  fugar  to  blow  very  firong,  then  put  in  the  jelly,  give  it  a 
Boil  ;  put  in  the  chips,  give  all  a  boil ;  fcum  them  and  put 
them  in  glades. 

Pears  Dried * 

SEE  apples. 

Pears  Candied. 

SEE  apricots. 

Baked  Pears. 

PARE,  halve,  and  core  them;  put  them  into  an  earthen  pan 
with  a  few  cloves,  a  little  water  *and  red  wine  ;  to  fix  large 
pears,  about  half  a  pound  of  fugar  ;  bake  them  in  an  oven,  not 
too  hot,  then  fet  them  over  a  flow  fire,'  let  them  flew  gently,; 
(they  will  be  a  very  good  colour;)  cut  in  a  little  lemon-peel 
in  fmall  fhreds.  If  the  fyrup  is  not  rich  enough,  add  more 
fugar. 

A  Compote  of  Pears. 

TAKE  a  dozen  pears,  coddle  them;  when  they  are  fofty 
take  them  out  and  put  them  into  cold  water ;  pare,  cut 
them  in  half,  and  take  out  the  core;  put  them  into  a  fyrup 
made  of  loaf-fugar  ;  to  every  pound  of  fugar,  a  pint  of  water  ; 
cover  them  clofe  in  a  preferving-pan,  and  boil  them  quick 
with  a  little  cochineal  powdered  and  tied  up  in  a  linen-rag; 

when 
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when  they  are  tender,  and  of  a  good  colour  quite  through, 
fqueeze  in  the  juice  of  three  or  four  lemons,  put  in  a  bit  of 
lemon-peel  cut  very  thin,  and  boil  it  with  the  pears. 

A  Compote  of  baked  Wardens. 

BAKE  fome  wardens  in  an  earthen-pot,  with  a  little  claret, 
fome  fpice,  lemon-peel,  and  fugar  ;  when  they  are  ufed,  peel 
off  the  flftn,  and  drefs  them  on  plates,  either  whole  or  in 
halves  ;  then  make  a  jelly  of  pippins,  fharpened  well  with  the 
juice  of  lemons,  pour  it  upon  them  ;  when  cold,  break  the 
jelly  with  a  fpoon,  and  it  will  have  an  agreeable  effect  upon 
the  pears. 

To  f  ew  Pears  Purple . 

PARE  fome  pears,  cut  them  into  two,  or  let  them  remain  ’ 
whole;  put  them  into  a  ftew-pan,  and  boil  the  parings  in  water, 
juft  fufficient  to  cover  them  ;  ftrain  off  the  liquor,  and  make  it 
as  fweet  as  fyrup ;  pour  it  over  the  pears,  and  lay  a  pewter- 
plate  upon  them,  put  on  the  cover  of  the  ftew-pan  clofe,  and 
let  them  ftew  over  a  flow  fire  for  half  an  hour,  or  till  they  are 
quite  tender,  and  they  will  be  a  fine  purple. 

Green  Pine- apple  Preferred. 

LET  it  lie  in  fait  and  water  fix  days  ;  put  it  into  a  fauce- 
pan,  wfith  fome  vine-leaves  top  and  bottom,  fill  up  the  pan  with  . 
the  fait  and  water,  fet  it  over  a  flow  fire  till  it  becomes  green, 
then  put  it  into  a  thin  cool  fyrup  in  ajar,  fo  that  it  may  be  cover¬ 
ed  ;  the  next  day  boil  the  fyrup,  pour  it  carefully  on,  left  the 
top  of  the  apple  fhould  break ;  let  it  ftand  two  months,  (ob- 
ferve  if  the  fyrup  changes  in  that  time,  boil  it  up  again  two  or 
three  times,  letting  it  be  cool  before  it  is  put  to  the  apple)  then 
boil  a  rich  fyrup,  with  two  or  three  pounds  of  fugar,  according 
to  the  fize  of  the  apple  ;  boil  and  fcum  it,  with  a  little  ginger, 
the  outfide  fcraped  ;  when  almoft  cold,  put  it  to  the  apple  well 
drained  ;  tie  it  clofe  down. 

Pine-apple  Chips. 

PARE  the  apple,  pick  out  the  thiftle-part ;  take  half  the 
weight  in  treble-refined  fugar ;  part  the  apple  in  half,  flice  it 
the  thicknefs  of  a  crown,  put  them  into  a  bafon  with  fitted 
fugar  between ;  (in  about  twelve  hours  the  fugar  will  be  melted) 
fet  this  over  the  fire,  fimmer  the  chips  till  clear,  (the  lefs  they 
boil  the  better)  the  next  day  heat  them,  fcrape  off  the  fyrup; 
lay  them  on  glaffes :  dry  them  in  a  moderate  oven  or  ftove. 
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To  make  Pomegranate  Clear-cakes. 

DRAW  the  jelly  as  for  orange  clear-takes,  then  boil  it  in 
the  juice  of  two  or  three  pomegranate-feeds,  with  the  juice  of 
an  orange  and  lemon,  the  rind  of  each  grated  ;  then  Itrain  it 
through  a  bag  ;  and  to  every  pound  of  jelly  put  one  pound  and 
a  quarter  of  fugar  boiled  till  it  cracks  j  to  make  it  a  fine  red, 
put  in  a  fpoonful  of  cochineal,  prepared  as  diredled  ;  then  fill 
the  glaffes,  and  order  them  as  oranges. 

PLUMBS. 

Greengages  Preferred. 

GATHER  them  before  quite  ripe,  put  them  into  a  pan  with 
vine-leaves  between  every  row,  and  at  the  bottom;  fill  the  pan 
•with  water,  fcald  the  plumbs  over  a  very  flow  fire  till  they  will 
peel  ;  peel  them  with  care ;  when  done,  put  them  into  the  fame 
water  with  more  vine-leaves,  cover  the  pan  very  clofe,  let  them 
green  a  great  height  from  the  fire  ;  then  drain  them,  pour  over 
them  a  good  fyrup  ;  the  next  day  boil  it  up  ;  put  in  the  plumbs, 
give  them  a  boil,  repeat  this  twice  a  day  till  they  look  very 
clear  ;  then  boil  up  the  fyrup,  more  if  neceffary,  or  put  them 
into  a  frefh  fyrup  when  cold  :  brandy-paper. 

Greengages  in  Brandy  $ 

AS  the  apricots. 

Compote  of  Greengages. 

SET  on  the  fire  a  preferving-pan  of  cold  water,  prick  the 
greengages  with  a  pin,  and  put  them  into  the  water ;  let  them 
Hand  over  the  fire  till  they  are  a  little  foftened  ;  then  take  the 
pan  off  the  fire,  and  let  them  cool  in  the  water ;  take  fome 
fugar  boiled  to  the  feathered  degree ;  put  in  the  plumbs,  and 
cover  them  clofe. 

To  dry  Greengages . 

SLIT  them  down  the  Team,  juft  fcald  them  in  a  thin  fyrup, 
with  vine-leaves  at  the  top  ;  put  them  by  till  the  next  day, 
.  keeping  them  under  the  fyrup;  then  put  them  into  a  thick  fyruj} 
cold,  fcald  them  gently  in  this,  fet  them  by,  repeat  it  the 
next  day,  till  they  look  clear  ;  fet  them  by  for  a  few  days  ; 
if  there  is  occafion,  boil  them  once  more  ;  take  them  from  the 
fyrup,  dry  them.  When  they  are  fet  by  in  the  fyrup,  let  it 
be  in  fomething  rather  narrow  at  the  top,  as  they  muft  be 
covered,  or  they  will  be  difcoloured, 

“v  '  •"  y .  ‘ v  '  '  •*  Magnum - 
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Magnum-bonum  Plumbs . 

SET  them  over  a  flow  fire  in  fpring-water  till  they  will 
peel  ;  keep  them  under  the  water  ;  peel  them,  put  them  into  a 
ihia  fyrup  in  a  jar,  keep  them  under  the  fyrup,  that  they  may 
not  be  difcoloured  ;  the  next  day  boil  the  fyrup,  put  them  in, 
give  them  a  gentle  boil,  let  them  fland  to  be  cold,  then  repeat 
it,  turn  them  in  the  fyrup  till  near  cold  ;  take  out  the  plumbs*, 
ftrain  the  fyrup ;  put  to  it  more  fugar,  boil  “and  fcum  it,  put 
in  the  plumbs,  boil  them  till  clear ;  when  cold,  put  brandy- 
paper. 

Wine  Sours . 

RUN  them  down  the  feam  with  a  pin,  fcald  them  a  few  at 
a  time  in  a  very  thin  fyrup;  take  them  out,  drew  fugar  over 
them  in  layers,  half  a  pound  of  fugar  to  a  pound  of  plumbs; 
the  next  day  pour  off  the  fyrup,  boil  it,  put  it  to  the  plumbs; 
repeat  this  feveral  days  till  they  look  clear ;  the  laft  day,  when 
the  fyrup  is  boiled,  put  in  the  plumbs,  juft  give  them  a  boil ; 
when  cold,  put  brandy-paper,  tie  over  a  bladder.  If  there  is 
jiot  quite  fyrup  enough,  make  a  little  to  put  to  it. 


To  dry  Damfons. 

GATHER  the  damfons  wnen  full  ripe,  lay  them  on  a 
coarfe  cloth,  fet  them  in  a  very  cool  oven,  let  them  ftandf  a 
day  or  two,  they  muft  be  as  dry  as  a  frefh  prune;  if  they  are 
not,  put  them  in  another  cool  oven  for  a  day  or  two  longer ; 
then  take  them  out:  they  will  eat  like  frefh  darnfons  in  the 
winter. 

To  preferve  the  Green  Admirable  Plumb. 

THIS  is  a  fmall  plumb,  inclining  to  the  yellow,  about  the 
fize  of  a  damfon ;  they  fhould  be  full  grown,  juft  turning  co¬ 
lour  ;  prick  them  with  a  pen-knife,  fcald  them  by  degrees  till 
the  water  is  very  hot;  continue  them  in  the  water  till  they  are 
green,  drain  them,  and  put  them  into  clarifled  fugar ;  boil  them 
well  in  it,  and  let  them  fettle  a  little,  then  give  them  another 
boil;  if  they  fhrink,  and  do  not  take  the  fugar  well,  prick 
them  with  a  fork  all  over  as  they  lie  in  the  pan,  and  give  them 
another  boil;  fcum  them,  and  fet  them  by;  the  next  day  boil 
fome  more  fugar  till  it  blows,  and  put  it  to  them,  giye  them 
another  boil;  fet  them  in  the  ftove  all  night,  and  the  next  day 
drain  them  and  lay  them  in  the  ftove,  ftrft  dufting  fugar  over 
them. 


D  u  4 


Plumbs 
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Plumbs  in  Jelly . 

WHEN  the  plumbs  are  preferved  in  their  firft  fugar,  drain 
them,  and  drain  tfte  fugar  through  a  bag  ;  make  a  jelly  of 
fome  ripe-plumbs  and  codlins,  by  boiling  them  in  juft  as  much 
water  as  will  cover  them  ;  prefs  out  the  juice,  and  drain  it;  to 
every  pint  cf  juice  boil  one  pound  of  fugar  to  blow  very  ftrong; 
put  in  the  juice,  boil  it  a  little,  put  in  the  fyrup  and  plumbs, 
give  them  a  good  boil  all  together ;  take  them  off,  let  them 
fettle  a  little,  take  off  the  fcum,  and  fill  the  pots  and  glades; 
fcrape  fome  ginger,  and  lay  it  in  foak  for  two  or  three  days, 
then  boil  it  in  feme  fyrup,  with  the  greengages  or  the  plumbs 
in  jelly.  It  is  a  great  addition  to  them,  and  makes  them  eat 
very  fine. 

'To  make  dear-cakes  of  White  Pear  Plumbs . 

LET  the  plumbs  be  very  clear,  put  them  in  a  gallipot,  and 
boil  them  in  a  pot  of  boiling  water  till  they  are  enough ;  then 
let  the  clear  part  run  from  them,  and  to  every  pint  of  liquor  add 
as  much  fugar  boiled  to  a  candy  height ;  then  take’  it  off,  put 
the  liquor  to  if,  ftir  it  all  together  till  it  be  thoroughly  hot9  but 
not  boiled  ;  then  put  it  in  giaffes,  and  dry  them  in  a  ftove  with 
a  conftant  warm  heat. 

Quinces  While  in  Jelly. 

SCALP,  pare,  and  core  them,  cut  them  into  large  pieces ; 
allow  half  a  pound  of  quinces  to  half  a  pound  of  fugar,  and 
half  a  pint  of  water  ;  when  the  fugar  is  melted,  fet  them  over 
the  fire,  boil  them  quick  till  they  are  clear:  make  a  jelly  with 
a  pint  of  codlin-juice  and  a  pound  of  fugar;  ftrain  the  quinces 
from  the  fyrup,  put  them  into  the  jelly,  boil  them  one  minute, 
ftir  them  gently  till  near  cold ;  put  them  into  giaffes  :  brandy- 
paper  on  the  top. 

Whole  Quinces  Preferved  Red . 

PARE  them,  put  them  into  a  fauce-pan,  with  the  parings  at 

the  top,  fill  it  with  hard  water,  cover  it  clofe,  fet  it  over  a 

gentle  fire  till  they  turn  reddifh ;  let  them  ftand  till  cold,  put 

them  into  a  clear  thick  fyrup,  boil  them  a  few  minutes ;  fet 

them  off  till  quite  cold,  boil  them  again  in  the  fame  manner ; 

the  next  day  boil  them  till  they  lock  clear  ;  if  the  fyrup  is  not 

thick  enough,  boil  it  more;  when  cold,  put  brandy-paper.  The 

quiceS  may  be  quartered. 

•  «• 

*• 

White 
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White  Quince  Marmalade . 

TO  a  pound  and  a  half  of  quinces,  one  pound  of  double- 
refined  fugar,  which  make  into,  a  fyrup,  boil  it  high  ;  pare  and 
fiice  the  fruit,  and  boil  it  quick ;  when  it  begins  to  look  clear, 
pour  in  half  a  pint  of  juice  of  quince,  or,  if  quinces  are  dear, 
pippins  ;  boil  it  till  thick,  take  ofF  the  fcum  with  a  paper. — 
Fo  make  the  juice- — pare  the  quinces  or  pippins,  cut  them 
from  the  core,  beat  them  in  a  ftone  mortar,  ftrain  the  iuice 
through  a  thin  cloth  ;  to  every  half  pint,  put  more  than  a 
pound  of  fugar ;  let  it  ftand  at  leaft  four  hours  before  it  is 
ufed. 

Red  Quince  Marmalade. 

LET  them  be  quite  ripe ;  quarter  and  core  them,  put  them 
into  a  fauce-pan,  lay  the  parings  on  the  top ;  almoft  fill  the 
fauce-pan  with  water,  cover  it  clofe,  let  them  do  gently  till  of 
a  reddifh  colour  ;  take  out  the  quinces,  beat  them  fine  ;  make  a 
fyrup  with  the  weight  of  the  fruit  in  fugar  juft  wetted  ;  boil  and 
fcum  it ;  put  in  the  quince,  mix  it  with  the  fyrup  ;  boil  jt 
gently  till  of  q  proper  thicknefs. 

Another  way . 

PARE  the  quinces  and  cut  them  into  quarters,  take  out  the 

cores  clean ;  put  the  cores  into  a  fauce-pan  with  fome  of  the 

fkins,  a  good  many  barberries,  and  as  much  water  as  will 

cover  them  ;  let  them  boil  very  well ;  then  ftrain  it  from  the 

fkins,  cores,  and  barberries  ;  to  fix  pounds  of  quinces  put  three 

quarts  of  the  liquor,  and  four  pounds  and  a  half  of  fugar,  then 

boil  them  all  together,  ftirring  it  all  the  while  well  ;  tie  up  a 

little  cochineal  in  a  rag,  and  boil  it  in  the  marmalade. 

« 

Compote  of  Quinces. 

PARE  the  quinces,  cut  them  into  four  quarters,  and  core 
them ;  put  them  in  a  preferving-pan,  with  fome  water,  on  the 
fire ;  when  they  are  quite  foft,  take  them  ofF  and  lay  them 
on  a  cloth;  take  another  preferving-pan,  with  fome  clarified 
fugar  in  it ;  put  in  the  quinces,  and  let  them  do  very  gently 
upon  a  flaw  fire  till  they  are  quite  done.  Cover  them,  if  they 
are  to  be  red. 

Jelly  of  Quinces . 

PARE,  fiice,  and  core  the  quinces,  and  put  them  into  fpring- 
water,  boil  them  till  they  are  tender,  with  a  large  handful  of 
hartfhom  ;  let  them  boil  very  faft,  feumming  them  all  the  time; 

3  when 
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when  it  taftes  ftrong,  run  them  through  a  jelly-bag  ;  it  fhould 
look  very  white  and  clear.  This  is  very  good  put  into  the 
fyrup  with  preferved  quinces. 

Rafherries  Preferved- 

TO  a  pound  of  the  largeft  rafberries  make  a  pound  and  a 
quarter  of  fine  fugar  into  a  fyrup,  boiled  candy  high  ;  put  in 
the  rafberries,  fhaking  them  as  they  boil ;  when  the  fyrup  boils 
over  them,  take  them  off,  fcum  them,  fet  them  by  a  little  ;  fet 
them  on  again,  have  half  a  pint  of  currant-juice,  put  in  a  little 
by  degrees,  {hake  them  often  as  they  grow  near  enough,  (which 
may  be  known  by  putting  a  little  into  a  fpoon  ;  if  it  jellies  they 
are  enough)  put  the  rafberries  into  glaffes,  pick  the  feeds  from 
the  jelly  ;  when  a  little  cool,  fill  the  glaffes ;  when  cold,  put  on 
brandy-paper. 

White  currant-juice  to  white  rafberries;  red  to  red  rafher¬ 
ries. 

Red  or  White  Rafherry  Giam. 

TAKE  the  weight  of  the  rafberries  in  fugar,  wet  it  well 
with  water,  boil  and  fcum  it  till  it  is  very  high ;  mafh  the 
rafberries  and  put  them  to  the  fyrup,  boil  it  well  and  fcum  it ; 

keep  it  ftirring :  let  it  boil  about  a  quarter  of  an  hour. 

\ 

Rafherry  Cakes. 

MASH  the  rafberries,  boil  them  till  tender;  wet  fome  fugar, 
boil  it  candy  high,  put  in  the  rafberries,  give  them  a  fcald  for 
a  few  minutes ;  pour  it  into  glaffes ;  dry  it  in  a  ftove  till  it  will 
turn  out,  then  dry  the  cakes  again,  turning  them  ;  to  one 
quart  of  rafberries  one  pound  and  a  half  of  fugar. 

Rapsrry  Jelly. 

MAKE  it  the  fame  as  currant-jelly  ;  only  put  one  half  cur¬ 
rants,  the  other  rafberries. 

Rafherry  Clear- cakes. 

PICK  out  all  the  fpotted  and  grubby  rafberries  ;  take  two 
quarts  of  ripe  goofeberries,  or  white  currants,  and  one  quart  of 
rafberries,  put  them  into  a  ftone  jug,  and  ffop  them  clofe  ;  put 
it  into  a  pot  of  cold  water,  as  much  as  will  cover  the  neck  of 
the  jug,  boil  them  in  the  water  till  the  fruit  comes  to  a  pafte, 
then  turn  them  out  on  a  hair-fieve  placed  over  a  pan  ;  prefs 
out  all  the  jelly,  and  ftrain  it  through  a  jelly-bag;  take  one 
pound  and  a  quarter  of  double-refined  fugar,  boil  it  till  it  js 
the  crackling  height,  take  it  from  the  fire,  put  in  the  jelly. 
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$ttd  ftir  it  oyer  a  clear  fire,  till  the  fugar  is  all  incorporated  ; 
take  it  from  the  fire,  fcum  it  well,  and  fill  the  cake-glaffes,  and 
dry  them  as  before  directed. 

The  clear-cakes  and  paftes  mu  ft  be  filled  out  as  quick  as 
poflible;  for  if  they  cool,  they  will  jelly  before  they  are  put 
into  the  glades. 

White  Rajberry  Clear-cakes 

ARE  made  after  the  fame  manner,  only  mixing  white  raft* 
berries  with  the  infufion. 

To  preferve  or  dry  Samphire . 

TAKE  it  in  bunches  as  it  grows ;  put  on  the  fire  a  large, 
deep  ftew-pan  full  of  water,  when  it  boils,  throw  in  a  little 
fait,  put  in  the  famphire  ;  when  it  looks  of  a  fine  green,  take  off 
the  pan  diretftly,  and  take  out  the  famphire  with  a  fork  ;  lay  it 
on  fieves  to  drain  ;  and  when  cold,  either  preferve  it,  or  dry  it, 
as  directed  for  the  barberries.  They  look  very  well  candied. 

Strawberries  Preferred. 

BRUISE  fome  white  goofeberries ;  to  a  pint  and  a  half  of 
juice,  two  pounds  of  fugar,  boil  and  fcum  it;  when  a  thick 
fyrup,  put  in  the  ftrawberries,  three  quarters  of  a  pound ;  boil 
them  up  faft  till  they  jelly  and  look  clear;  (lefs  than  a  quarter 
of  an  hour  will  do  them)  ftir  them  gently  till  near  cool ;  put 
brandy- paper. 

Strawberry  Gian. 

TAKE  fome  fcarlet  ftrawberries  very  ripe,  bruife  them  very 
fine;  put  to  them  fome  ftrawberry-j nice,  take  their  weight  in 
fine  fugar  lifted,  put  them  into  a  preferving-pan,  and  fet  them 
over  a  flow  fire;  keep  fcumming  them,  and  let  them  boil 
twenty  minutes,  then  put  them  in  pots  or  glades. 

Strawberry  Marmalade. 

SQUEEZE  the  ftrawberries  through  a  fieve,  weigh  them, 
and  put  to  them  an  equal  quantity  of  loaf-fugar  beat  fmall  ; 
put  the  ftrawberries  into  a  preferving-pan,  and  the  fugar  to 
them  by  degrees,  let  it  fimmer;  when  it  jellies  in  the  fpoon,  it 
is  enough. 

To  candy  Violets  Whole . 

TAKE  fome  double  violets,  and  pick  off  the  green  ftalks  ; 
boil  fome  fugar  till  it  blows  very  ftrong,  put  in  the  violets  ayd 
let  them  boil  till  the  fugar  blows  again,  then  rub  the  fugar 
againft  the  fides  of  the  pan  with  a  fpoon  till  it  is  white ;  ftir 

•v.  -  '  '  4  '  -  ;  6  all 
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all  together  till  the  fugar  leaves  them,  and  then  fift  and  dry 
them. 

*  To  rock-candy  Violets . 

PICK  the  leaves  off  the  violets  ;  then  boil  fome  of  the  fined 
fugar  till  it  blows  very  ftrong ;  pour  it  into  a  candying-pan 
made  of  tin,  in  the  form  of  a  dripping-pan,  about  three  inches 
deep  ;  then  drew  the  leaves  of  the  flowers  as  thick  on  the  top 
as  poflible,  and  put  it  into  a  hot  dove  for  eight  or  ten  days  ; 
when  it  is  hard  candied,  break  a  hole  in  one  corner  of  it,  and 
drain  off  all  the  fyrup  that  will  run  from  it  5  break  it  out,  and 
lay  it  in  heaps  on  plates  to  dry  in  a  dove. 

Walnuts  Preferved.  * 

GATHER  them  before  the  Ihells  are  hard,  pare  them  to  the 
white  ;  as  fail  as  they  are  pared,  lay  them  in  warm  water;  boil 
them  in  a  good  deal  of  water  (changing  it)  till  they  are  ten¬ 
der  ;  take  care  the  water  does  not  turn  colour  before  it  is 
changed,  (it  is  bed  to  have  two  pans  upon  the  fire,  that  the 
walnuts  may  be  changed  from  the  one  to  the  other;)  drain 
them  well,  lard  them  with  citron  ;  pour  on  a  hot  fyrup,  let 
them  (land  two  days  ;  repeat  this  till  they  are  tender  enough. 
One  pound  and  an  half  of  loaf-fugar  to  one  pound  of  nut?,/ 

T 0  preferve  Fruit  Green . 

TAKE  pippins,  apricots,  pears.,  plumbs,  or  peaches,  while 
they  are  green  ;  put  them  in  a  preferving-pan,  cover  them  with 
vine-leaves,  and  then  with  fine  clear  fpring-water  ;  put  on  the 
cover  of  the  pan,  fet  them  over  a  very  clear  fire ;  when  they 
begin  to  fimmer,  take  them  off  the  fire,  and  carefully  with  the 
Alice  take  them  out ;  peel  and  preferve  them  as  other  fruit. 

To  preferve  Cochineal. 

TAKE  one  ounce  of  cochineal,  and  beat  it  to  a  fine  powder; 
then  boil  it  in  three  quarters  of  a  pint  of  water,  till  half  is  con- 
fumed  ;  then  beat  half  an  ounce  of  roach-alum,  and  the  fame 
quantity  of  cream  of  tartar  very  fine,  put  them  to  the  cochi¬ 
neal  ;  boil  them  all  together  a  little  while,  and  drain  it  through 
a  fine  fieve ;  put  it  into  a  phial  and  keep  it  for  ufe. 

If  it  is  not  to  be  ufed  immediately,  boil  an  ounce  of  loaf- 
fugar  with  it,  and  it  will  prevent  its  moulding. 

Rofe  Drops . 

TAKE  of  powder  of  rofes  dried,  beaten,  and  lifted,  one 
ounce ;  mix  with  it  one  pound  of  lifted  fugar,  wet  it  with  a 
\  little 
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little  water,  put  to  this  as  much  juice  of  lemon  ;  fet  it  over  a- 
flow  fire  in  a  filver  ladle  ;  when  fcalding  hot  quite  through,  drop*' 
it  on  a  paper,  which  fet  nigh  the  fire. 


CREAMS. 


WHEN  creams  are  made,  ftrain  the  eggs,  or  they  will  be 
very  apt  to  curdle. 

Cream  Curd. 

TAKE  a  pint  of  cream,  boil  it  with  a  little  mace,  cinna¬ 
mon,  and  rofe-water;  fweeten  it  :  when  it  is  as  cold  as  new 
milk,  put  in  half  a  fpoonful  of  good  runnet;  and  when  it  turns 
ferve  it  in  a  cream-difh. 

Snow  Cream . 

SWEETEN  the  whites  of  four  eggs,  put  to  them  a  pint  of 
thick  fweet  cream,  a  large  fpoonful  of  brandy ;  whifk  this  to¬ 
gether  ;  take  off  the  froth,  lay  it  upon  a  fieve ;  when  all  the 
froth  that  will  rife  is  taken  off,  pour  what  has  run  through 
the  fieve  to  the  remainder  ;  ftir  it  over  a  flow  fire,  let  it  juft 
boil  ;  fill  the  glaffes  three  parts  full,  lay  on  the  froth. 

Lemon  Cream  without  Cream . 

SQUEEZE  three  lemons,  put  the  parings  into  the  juice, 
cover  it,  let  it  ffand  three  hours  ;  beat  the  yolks  of  two  eggs, 
the  whites  of  four;  fweeten  this,  put  it  to  the  lemon-juice, 
with  a  little  orange-flower  water;  fet  it  over  a  flow  fire  till  it 
becomes  as  thick  as  cream;  do  not  let  it  boil. 

Lemon  Cream  with  Cream , 

PARE  two  lemons,  fqueeze  to  them  the  juice  of  one  large 
©ne,  or  two  fmall  ones,  let  it  ffand  fome  time,  then  ftrain  the 
juice  to  a  pint  of  cream;  add  the  yolks  of  four  eggs  beaten 
and  ftrained  ;  fweeten  it,  ftir  it  over  the  fire  till  thick  ;  if  agree¬ 
able,  add  a  little  brandy. 

Or, 

PUT  to  a  pint  of  cream  that  has  been  boiled,  the  yolks  of 
three  eggs,  the  rind  of  a  large  lemon  grated,' fweeten  it ;  add 
a  little  'brandy ;  fcald  it  till  it  thickens,  keep  it  ftirring. 


Either 
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Either  of  the  two  laft  may  be  ferved  in  a  dilh,  with  ratafia 

cakes  at  the  top. 

Orange  Cream .  . , 

SQUEEZE  the  juice  of  three  or  four  Seville  oranges  to  the 
rind  of  one,  put  it  over  the  fire  with  near  a  pint  of  thin  cream  ; 
take  out  the  peel  before  the  cream  becomes  bitter ;  when  the 
cream  has  been  boiled,  and  is  cold,  put  to  it  the  yolks  of  four 
eggs,  the  whites  of  three  beaten  and  {trained,  fugar  to  the 
tafte  ;  fcald  this,  ftirring  it  all  the  time,  till  of  a  proper  thick- 
nefs. 

Lemon  Cream  Frothed . 

MAKE  a  pint  of  cream  very  fweet,  add  the  paring  of  one 
lemon  ;  put  it  over  the  fire,  let  it  juft  boil ;  put  the  juice  of  a 
large  lemon  into  a  fmall  deep  glafs,  or  china  difh ;  when  the 
cream  is  almoft  cold,  put  it  out  of  a  tea-pot  upon  the  juice, 
hold  it  as  high  as  poftible ;  fend  it  to  table  in  the  fame  difh.  , 

Orange  Cream  Frothed 

MAY  be  done  in  the  fame  manner;  only  do  not  put  any 
peel  into  the  cream,  but  fteep  a  bit  for  a  little  while  in  the 
juice. 

Piftachia  Cream. 

BLANCH  a  quarter  of  a  pound  of  piftachia  nuts,  beat  them 
fine  with  a  little  rofe-water  ;  put  them  into  a  pint  of  cream, 
fweeten  it,  let  it  juft  boil,  put  it  into  glafles. 

Almond  Cream . 

MAKE  it  in  the  fame  manner ;  only  add  half  a  dozen  bitter 
almonds  to  the  fweet. 

Ratafia  Cream. 

BOIL  three  or  four  laurel-leaves  in  one  full  pint  of  cream, 
{train  it ;  when  cold,  add  the  yolks  of  three  eggs  beaten  and 
ftrained  ;  fweeten  it ;  put  in  a  very  little  brandy  ;  fcald  it  till 
thick,  ftirring  it  all  the  time. 

I  Chocolate  Cream . 

BOIL  one  quart  of  thick  cream,  fcrape  into  it  one  ounce  of 
chocolate,  boil  it,  put  to  it  a  quarter  of  a  pound  of  fugar  ; 
when  cold,  add  nine  whites  of  eggs,  whifk  it;  as  the  froth 
rifes,  put  it  into  glaftes. 

Coffee  Cream. 

ROAST  one  ounce  of  coffee,  put  it  hot  into  a  pint  and  an 

half 
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half  of  boiling  cream ;  boil  thefe  together  a  little,  take  it  ofF, 
put  in  two  dried  gizzards  ;  cover  this  clofe,  let  it  {land  one 
hour,  fweeten  with  double-refined  fugar  3  pafs  it  two  or  three 
times  through  a  fieve,  with  a  wooden  fpoon ;  put  it  into  a  difii 
with  a  tin  on  the  top,  fet  the  difh  on  a  gentle  ftove,  put  fire 
on  the  top  upon  the  tin  ;  when  it  has  taken,  fet  it  by  3  ferve 
it  cold. 

Tea  cream  is  made  in  the  fame  manner. 

Sago  Cream. 

BOIL  fago  in  water  till  very  tender  and  thick,  with  one  clove, 
one  blade  of  mace,  a  bit  of  lemon-peel ;  put  it  through  a  hair- 
fieve  5  when  cool,  ftir  cream  to  it  till  it  looks  white,  then 
fweeten  it  3  mix  with  it  the  white  of  an  egg,  a  little  brandy  3 
froth  it  with  a  chocolate-mill  3  put  it  into  glafies. 

Rajberry  Cream. 

PUT  fix  ounces  of  giam  to  one  pint  of  cream,  pulp  it 
through  a  fieve;  add  to  it  juice  of  lemon,  whifk  it  faft  at  the 
edge  of  the  difh,  lay  the  froth  on  a  fieve,  add  a  little  more 
juice  of  lemon  ;  when  no  more  froth  will  rife,  put  the  cream 
into  a  difh,  or  into  cups  or  glafies  3  heap  on  the  froth  well 
drained. 

Strawberry  Cream 

IS  done  in  the  fame  manner. 

Goofeberry  Cream. 

BOIL  one  quart  of  goofeberries  very  quick,  with  as  much 
water  as  will  cover  them,  fiir  in  about  half  an  ounce  of  good 
butter;  when  they  are  foft,  pulp  them  through  a  fieve  3  fweeten 
the  pulp,  while  hot,  with  good  fugar,  then  beat  it  up  with  the 
yolks  of  four  eggs  3  ferve  it  in  a  difh,  cups,  or  glafies. 

Burnt  Cream. 

MAKE  a  rich  cufiard  without  fup-ar;  boil  it  in  fome  lemon- 
peel  3  when  cold,  fift  fugar  over  it  3  burn  the  top  with  a  fa- 
lamander. 

Clouted  Cream. 

TURN  a  quart  of  cream  with  a  tea-fpoonful  of  runnet, 
break  it  gently,  lay  it  upon  a  fieve  3  put  it  into  a  plate,  pour 
over  it  fome  fweetened  cream. 

♦ 

Pompadour  Cream . 

BEAT  the  whites  of  fix  eggs  to  a  froth,  with  one  fpoonful 

of 
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of  brandy,  fweeten  it ;  ftir  it  over  the  fire  for  three  or  four  mi¬ 
nutes  ;  pour  it  into  a  difh  :  melted  butter,  or  boiling  cream 
over  it. 

Spanifh  Cream. 

TAKE  three  fpoonfuls  of  flower  of  rice  fifted  very  fine,  the 
yolks  of  three  eggs,  three  fpoonfuls  of  water,  two  of  orange- 
flower  water,  mix  them  well  together  ;  then  put  to  them  one 
pint  of  cream,  then  fet  it  upon  a  good  fire,  ftirring  it  till  of  a 
proper  thicknefs,  and  pour  it  into  cups. 

Imperial  Cream . 

T  AKE  a  quart  of  water,  fix  ounces  of  hartfhorn,  put  them 
into  a  ftone  bottle,  flop  it  up  and  tie  do#n  the  cork,  do  not  fill 
the  bottle  too  full;  fet  it  into  a  pot  of  boiling  water,  or  into  an 
oven  to  bake  ;  let  it  ftand  three  or  four  hours,  ftrain  it  through 
a  jelly-bag,  and  fet  it  to  cool  ;  have  ready,  beat  very  fine,  fix 
ounces  of  almonds;  put  into  it  as  much  cream  as  jelly,  mix 
them  well  together  ;  then  ftrain  the  almonds  and  cream,  and 
fet  all  together  over  the  fire  till  it  is  fcalding  hot,  ftrain  it  into 
narrow-bottom  glafies  ;  let  them  ftand  a  day,  then  turn  them 
out;  ftick  blanched  almonds  all  over  them,  or  pine-apple  feeds 
laid  in  water  a  day  or  two  before  they  are  peeled,  and  they 
will  come  out  like  a  flower,  then  ftick  them  on  the  cream. 

Sugar-loaf  Cream. 

TAKE  a  pint  of  hartfhorn  jelly ;  put  into  it  a  little  ifin- 
glafs,  make  it  thick  with  almonds  or  cream,  whichever  is  moft 
agreeable;  fweeten  it  very  well,  and  put  it  into  tin  pats,  let  it 
ftand  till  cold  ;  when  it  is  ufed,  dip  the  pan  into  warm  water, 
and  take  it  out  whole. 

Cold  Cream. 

TAKE  a  pint  of  Rhenifh  wine,  and  a  good  deal  of  fine 
fugar  beat  fine,  a  quart  of  good  cream,  a  lemon  cut  round,  a 
little  nutmeg  and  cinnamon,  and  a  fprig  of  fofemary  ;  mix 
them  all  together,  let  them  ftand  fome  time,  and  beat  them 
up  with  a  rod  till  there  is  a  froth  ;  take  it  off  with  a  fpoon  as 
it  rifes,  and  put  it  into  glafies. 

Codlin  Cream . 

TAKE  twenty  clear  codlins,  core  and  beat  them  in  a  mor¬ 
tar,  with  a  pint  of  cream  ;  ftrain  it  into  a  difh,  and  put  into 
it  fome  bread-crumbs,  with  a  little  white  wine  ;  fend  it  to 
table. 

Goofeberries  may  be  done  in  the  fame  manner. 


Sweetmeat 
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Sweetmeat  Cream . 

TAKE  fome  good  cream,  and  dice  fome  preferved  peaches 
into  it,  apricots,  or  plumbs ;  fweeten  the  cream  with  fine  fugar, 
or  with  the  fyrup  the  fird  was  preferved  in  5  mix  all  well  to¬ 
gether,  and  put  it  into  glades. 

Stone  Cream . 

TAKE  a  pint  and  a  half  of  thick  cream,  boil  in  it  a  blade 
of  mace,  and  a  flick  of  cinnamon,  with  fix  fpoonfuls  of 
orange-dower  water ;  fweeten  it  and  boil  it  till  thick,  pour  it 
out  and  keep  it  flirring  till  almofl  cold,  then  put  in  a  fmall 
fpoonful  of  runnet ;  put  it  into  cups  or  glades  :  make  it  three 
or  four  hours  before  it  is  wanted. 

Blanched  Cream. 

TAKE  a  quart  of  the  thickefl  cream  that  can  be  got,  fweeten 
it  with  fine  fugar  and  orange-dower  water  ;  boil  it,  and  beat  the 
whites  of  twenty  eggs  with  a  little  cold  cream  ;  drain  it,  and 
when  the  cream  is  upon  the  boil,  pour  in  the  eggs,  dirring  it 
very  well  till  it  comes  to  a  thick  curd  ;  then  take  it  up,  and 
drain  it  again  through  a  hair-five,  beat  it  well  with  a  fpoon  till 
it  is  cold,  then  put  it  into  a  difh. 

Ice  Cream . 

SWEETEN  the  cream,  put  it  into  a  tin  made  for  the  pur- 
pofe,  with  a  clofe  cover ;  fet  it  into  a  tub  of  ice  that  is  broken 
to  pieces,  with  a  good  quantity  of  fait  ;  when  the  cream 
thickens  round  the  edge,  dir  it ;  let  it  dand  as  before^  till  of  a 
proper  thicknefs  ;  turn  it  out,  fird  dipping  the  tin  in  warm 
water  ;  it  mud  dand  in  the  ice  four  or  five  hours.  If  for  apri¬ 
cot-cream,  mix  apricot  with  it  (fird  pared,  doned,  and  beaten) 
and  work  it  through  a  fieve.  If  rafberry  or  any  other  fruit,  do 
it  in  the  fame  manner. 


JELLIES. 


Hartfhorn  Jelly. 

TO  two  full  quarts  of  water,  half  a  pound  of  hartfhorn- 
fhavings ;  let  it  fiminer  till  reduced  to  one  quart,  or 
thereabouts  5  drain  it,  whifk  up  the  whites  of  two  eggs,  which 
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put  to  it,  with  a  quarter  of  a  pound  of  fugar,  half  a  pint  of 
white  wine,  the  fame  of  lemon-juice,  the  peel  of  one  lemon; 
boil  this  together,  pafs  it  through  a  jelly-bag  till  clear. 

Three  or  four  fpoonfuls  or  orange-flower  water  may  be 
added. 

Calf's  Feet. 

TO  two  calf’s  feet,  put  three  quarts  of  water,  boil  it  to  one 
quart;  when  cold,  take  off  the  fat,  and  take  the  jelly  from  the 
fediment ;  put  to  it  one  pint  of  white  wine,  half  a  pound  of 
fugar,  the  juice  of  three  lemons,  the  peel  of  one  :  whifk  the 
whites  of  two  eggs ;  put  all  into  a  fauce  pan,  boil  it  a  few 
minutes,  put  it  through  a  jelly-bag  till  it  is  fine. 

Jelly  to  turn  out  of  Mould . 

BOIL  the  calf’s-feet,  with  the  addition  of  two  ounces  of 
ifmglafs,  or  more,  according  to  the  quantity  that  is  wanted  ; 
finifh  it  as  before  diredfed. 

i  t  «.• 

Ifinglafs  Jelly. 

TAKE  an  ounce  of  ifinglafs,  a  quarter  of  an  ounce  of 
cloves,  and  a  quart  of  water  ;  boil  it  to  a  pint,  and  ftrain  it 
over  fome  fugar. 


SYLLABUBS. 

Whipt  Syllabubs. 

GRATE  fome  lemon-peel  into  a  pint  of  cream,  a  quarter 
of  a  pint  of  wine,  or  thereabouts,  juice  of  orange  or  lemon* 
and  fugar  to  the  taffe ;  whip  it  or  mill  it,  lay  the  froth  on  a 
fieye,  put  a  little  red  or  white  wine  into  the  glaffes,  when  the 
froth  is  well  drained,  lay  it  on  the  wine. 

Another  way. 

TAKE  the  whites  of  two  eggs,  a  pint  of  cream,  a  pint  of 
white  wine,  the  juice  and  rind  of  a  lemon,  grate  the  rind 
into  the  wine,  then  put  in  the  cream  ;  fweeten  them,  and  whifk 
them  up  with  a  clean  whifk. 
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Lemon  Syllabubs . 

A  PINT  or  cream,  a  pint  6f  white  wine,  the  rind  of  two 
lemons  grated,  and  the  juice,  fugar  to  the  tafte  ;  let  it  fland 
fome  time;  mill  or  whip  it,  lay  the  froth  on  a  fieve  ;  put  the 
remainder  into  glafles,  lay  on  the  froth  ;  make  them  the  day 
before  they  are  wanted. 

If  they  are  to  tafte  very  ftrong  of  the  lemon,  put  the  juice 
of  fix  lemons,  and  near  a  pound  of  fugar ;  they  will  keep  four 
or  five  days. 


BLANC  MANGE,  &c. 


In  various  Shapes. 

TO  one  ounce  of  picked  ifinglafs,  one  pint  of  water ;  boil , 
it  till  the  ifinglafs  is  melted,  with  a  bit  of  cinnamon  ; 
put  to  it  three  quarters  of  a  pint  of  cream,  two  ounces  of 
fweet  almonds,  fix  bitter  ones,  blanched  and  beaten,  a  bit  of 
lemon-peel  ;  fweeten  it,  ftir  it  over  the  fire,  let  it  boil ; 
{train  it,  ftir  it  till  cool,  fqueeze  in  the  juice  of  a  lemon, 
put  it  into  what  mould  or  moulds  are  agreeable  ;  turn  it  out  ; 
garnifti  with  currant-jelly,  any  giam,  or  marmalade,  ftewed 
pears,  or  quinces,  &c. 

To  make  it  like  poached  Eggs. 

POUR  it  into  a  middle-fized  tea  cup,  three  parts  full ;  when 
cold  turn  it  out ;  take  a  bit  from  the  middle,  lay  in  half  a  pre- 
ferved  apricot. 

There  are  {hallow  moulds  on  purpofe. 

With  a  preferred  Orange . 

FILL  the  orange  with  blanc-mange;  when  cold  flick  in  long 
Hips  of  citron,  like  leaves,  pour  blanc-mange  into  the  dilh ;  when 
cold  fet  the  orange  in  the  middle :  garnifh  With  preferved  or 
dried  fruits. 

Like  Melon . 

MAKE  fome  blanc-mange,  colour  it  with  fpinach  juice,  fill 
a  melon  mould ;  pour  the  calf’s-foot  jelly,  with  ifinglafs  boiled 
in  it,  into  a  bafon,  when  cold  lay  in  the  melon  $  fill  the  bafon 

Eej  with 
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with  more  jelly  that  is  near  cold,  the  next  day  turn  it  out,  fet- 
ting  the  bafon  a  minute  or  two  in  hot  water. 

Or  from  a  Mould. 

POUR  blanc-mange  into  a  mould  like  a  Turk’s-cap;  lay 
round  it  jelly  a  little  broke  ;  put  a  fprig  of  myrtle,  or  lmall 
preferved  orange  on  the  top. 

To  colour  Blanc  Mange  Green . 

USE  juice  of  fpinach. 

Red . 

PUT  a  bit  of  cochineal  into  a  little  brandy,  let  it  Rand  half 
an  hour,  ftrain  a  little  through  a  bit  of  cloth. 

Yellow. 

DISSOLVE  a  little  faffron. 

Always  wet  the  mould  before  the  blanc-mange  is  put  in  ;  it 
may  be  ornamented  when  turned  out,  by  flicking  about  it 
blanched  almonds  diced,  or  citron,  according  to  fancy. 

Jaime  Mange. 

BOIL  one  ounce  of  ifmglafs  in  three  quarters  of  a  pint  of 
water,  till  melted,  ftrain  it;  add  the  juice  of  two  Seville 
oranges,  a  quarter  of  a  pint  of  white  wine,  the  yolks  of  four 
eggs  beaten  and  drained,  fugar  to  the  tafte ;  ftir  it  over  a  gen¬ 
tle  Are  till  k  iuft  boils  up  ;  when  cold  put  it  into  a  mould  or 
moulds  :  if  there  fhould  be  any  fediment,  take  care  not  to 
pour  it  in. 

ADifh  of  Snow. 

PUT  a  dozen  large  apples  into  cold  water;  flew  them  till 
fort,  pulp  them  through  a  fieve;  beat  the  whites  of  twelve 
eggs  to  a  flrong  froth,  put  to  them  half  a  pound  of  loaf-fugar 
beaten  and  fifted  ;  beat  the  pulp  of  the  apples  well,  then  beat 
all  together  with  a  little  grated  lemon-peel ;  heap  it  on  a  difh  : 
it  mufl  be  beat  till  ftiff. 

Cuftard  with  Snow. 

BEAT  the  whites  of  eight  or  nine  eggs  to  a  flrong  froth, 
with  orange- dower  water,  and  a  little  fugar;  boil  fome  milk 
and  water  in  a  bread  pan,  lay  on  the  froth,  juft  boil  it  up, 
take  it  off  with  a  feummer  with  care,  lay  it  on  a  rich  cold 
cuftard. 

Trifle . 

SWEETEN  three  pints  of  cream;  put  to  it  half  a  pint  of 
fack  or  mountain ;  grate  in  the  rind  of  a  lemon,  fqueeze  in 

the 
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the  juice,  and  half  a  nutmeg  grated;  whifk  this  up,  lay  the 
froth  on  a  large  fieve,  fet  it  over  a  di(h  that  has  ratafia  cakes, 
macaroons,  bifcuits,  &c.  in  it,  that  the  liquor  may  run  upon 
them  ;  when  they  are  foaked,  lay  them  in  a  proper  difh ;  put  on 
the  froth  as  high  as  poflible,  well  drained ;  ftrew  over  pink 
nonpareils,  and  flick  on  little  flices  of  citron,  orange,  or  le¬ 
mon-peel. 

This  will  make  a  very  large  trifle. 

Floating  IJland  of  Chocolate . 

WHIP  up  the  whites  of  two  eggs,  with  two  ounces  of  cho¬ 
colate  fcraped  :  pile  it  on  a  thin  cuftard  or  jelly. 

Floating  IJland  of  Apples . 

BAKE  or  fcald  eight  or  nine  large  apples  ;  when  cold  pare 
and  pulp  them  through  a  fieve  ;  beat  this  up  with  fine  fugar, 
put  it  to  the  whites  of  four  or  five  eggs  that  have  been  beaten, 
with  a  little  rofe-water  ;  mix  it  a  little  at  a  time,  beat  it  till 
light ;  heap  it  on  a  rich  cold  cuftard,  or  on  jelly. 

Blanc  Mange  of  Calf’s- Feet  ;  a  pretty  Dijh. 

TAKE  two  boiled  feet,  pick  out  all  the  black  fpots  ;  flice 
them  into  a  ftew-pan,  with  a  quarter  of  a  pint  of  mountain, 
rather  more  water ;  let  them  flew  gently ;  add  the  yolks  of 
three  eggs,  beaten  and  ftrained,  with  a  quarter  of  a  pint  of 
cream,  and  a  very  little  flower ;  fweeten  with  fine  fugar ;  add 
a  little  lemon-peel  and  juice;  ftrain  it  into  a  difh  ;  when  juft 
cold,  flick  on  the  top  jar  raifins  fcalded  to  make  them  plump, 
almonds  blanched  and  cut  into  flips,  citron,  lemon  and  orange- 
peel  fliced.  It  may  be  put  into  a  bafon  ;  when  cold  turn  it  out; 
garnifh  it  in 'the  fame  manner;  lay  round  it  a  little  broken 
jelly,  or  any  other  ornament. 

Flummery . 

BOIL  one  ounce  of  ifinglafs  in  a  little  water,  till  melted  ; 
pour  to  it  a  pint  of  cream,  a  bit  of  lemon-peel,  a  little  brandy, 
and  fugar  to  the  tafte ;  boil  and  ftrain  it ;  put  it  into  a  mould  ; 
turn  it  out. 

Welch  Flummery . 

ONE  quart  of  ftiff  hartfhorn  jelly,  with  a  little  ifinglafs, 
one  pint  of  cream,  fome  lemon  juice  and  fugar,  a  little  brandy  ; 
boil  this  till  thick,  ftrain  it.  If  agreeable  add  three  ounces 
of  almonds  blanched  and  beaten,  about  ten  bitter  ones. 
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Oatmeal  Flummery. 

BOIL  four  quarts  of  water,  when  it  is  rather  warmer  than 
milk  from  the  cow,  put  it  to  two  quarts  of  oatmeal  juft 
cracked  ;  when  it  has  flood  till  four,  pour  off  the  water,  wafh 
the  flower  out  well,  through  a  fieve,  with  three  Quarts  of  frefh 
water  ;  let  this  {land  twenty-four  hours,  then  pour  the  water 
clear  off,  leaving  the  thick  ;  to  one  cup  of  which,  meafure 
three  of  milk:  fet  it  over  the  fire,  ftirring  it;  when  it  begins 
to  curdle  put  it  through  a  fieve,  fet  the  liquor  again  on  the 
fire  :  repeat  this,  palling  it  through  the  fieve  fo  long  as  it  cur¬ 
dles,  then  boil  it  ror  twenty  minutes ;  put  it  into  cups,  firft 
dipped  in  water. 

If  the  water  {lands  upon  the  oatmeal  fourteen  or  twenty 
days,  according  to  the  weather,  fo  that  ft  only  turns  foqr,  not 
mouldy,  the  better  the  flummery  will  be. 

Fo  make  Goofeberry-FooL 

TAKE  two  quarts  of  goofeberries,  fcald  them  ;  when  they 
begin  to  plump  and  turn  yellow,  take  them  off  the  fire,  put 
them  in  a  cullender,  let  all  the  water  run  from  them,  and 
then  with  the  back  of  a  fpoon  carefully  run  the  pulp  through  a 
coarfe  fieve  into  a  difh ;  make  them  very  fweet,  and  let  them 
{land  to  cool ;  then  take  two  quarts  of  milk  and  the  yolks  of 
four  eggs,  beat  them  up  with  a  little  grated  nutmeg  j  flir  it  foftly 
over  a  flow  fire  ;  when  it  begins  to  flmmer  take  it  off,  and  by 
degrees  flir  into  it  the  goofeberries  ;  let  it  Hand  to  be  cold  be¬ 
fore  it  goes  to  table.  If  it  is  made  of  cream  it  does  not  re¬ 
quire  eggs. 

Orange  Pojfet. 

SQUEEZE  the  juice  of  two  Seville  oranges  into  a  china 
bowd,  or  fmall  deep  difh  that  will  hold  a  quart,  fweeten  it  like 
fyrup,  add  a  little  brandy  ;  boil  one  pint  of  cream  with  a  bit 
of  orange-peel,  take  out  the  peel  ;  when  cold  put  the  cream 
into  a  tea-pot,  pour  it  to  the  fyrup,  holding  it  high  ;  make  it 
a  day  before  it  is  wanted. 

Lemon  Pojfet 

JS  made  in  the  fame  manner. 

Sack  Pojfet. 

GRATE  three  Naples  bifcuits  to  one  quart  of  cream,  or 
new  milk  ;  let  it  boil  a  little,  fweeten  it,  grate  fome  nutmeg  ; 
when  a  little  cool,  pour  it  high,  from  a  tea-pot,  to  a  pint  of 
fack  a  little  warmed,  and  put  it  into  a  bafon  or  deep  difh. 

i  0  Devonfnire 
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Devon  fair  e  White-Pot. 

TO  a  pint  of  cream  put  four  eggs,  beat  with  a  little  fait, 
fome  fliced  nutmeg,  a  good  deal  of  fugar ;  then  dice  very  thin 
almoft  the  crumb  of  a  penny  white  loaf ;  put  it  into  a  di(h, 
pour  the  cream  and  eggs  to  it  i  a  handful  of  fun  raifins  boiled, 
a  little  fweet  butter:  bake  it. 

/  i 

To  make  Rice  Milk . 

TAKE  half  a  pound  of  rice,  boil  it  in  a  quart  of  water, 
with  a  little  cinnamon  ;  let  it  boil  till  the  water  is  wafted,  but 
take  care  it  does  not  burn  ;  then  add  three  pints  of  milk,  and 
the  yolk  of  an  egg  beat  up  ;  keep  it  ftirring  :  when  it  boils  take 
jt  up  and  fweeten  it. 

A  Rice  White  Pot. 

TAKE  a  pound  of  rice,  and  boil  it  in  two  quarts  of  milk, 
till  it  is  tender  and  thick,  beat  it  in  a  mortar  with  a  quarter 
of  a  pound  of  fweet  almonds  blanched,  then  boil  it  in  two 
quarts  of  cream,  with  crumbs  of  bread,  two  or  three  blades  of 
mace,  mixed  all  together,  with  eight  eggs  well  beat,  a  little 
rofe  water,  and  fome  fugar ;  cut  fome  candied  orange  and  ci¬ 
tron  thin  and  lay  Over  it  ;  it  muft  be  put  into  a  How  oven. 

To  make  Firmity. 

TO  a  quart  of  ready-boiled  wheat,  put  two  quarts  of  milk, 
and  a  quarter  of  a  pound  of  currants,  clean  picked  and  wafhed, 
ftir  them  together  and  boil  them  ;  beat  well  the  yolks  of  three 
eggs,  and  a  little  nutmeg,  with  two  or  three  fpoonfuls  of  milk  ; 
add  this  to  the  wheat,  ftir  them  together,  fweeten  it,  and  pour 
it  into  a  deep  difh. 

Panada . 

TAKE  a  large  piece  of  crumb  of  bread,  put  it  into  a  fauce- 
pan,  with  a  pint  and  a  half  of  water,  and  a  blade  of  mace  ; 
boil  it  till  the  bread  is  quite  foft,  then  pour  off  the  water,  and 
beat  the  bread  very  fmooth  ;  add  to  it  a  little  white  wine  and 
fugar  to  make  it  agreeable  to  the  tafte.  Same  put  in  a  bit  of 
butter  and  no  wine. 

White  Caudle . 

MIX  two  fpoonfuls  of  oatmeal  in  a  quart  of  water,  put  in  a 
blade  or  two  of  mace,  and  a  piece  of  lemon-peel ;  ftir  it  often, 
and  let  it  boil  full  twenty  minutes j  ftrain  it  through  a  lieve, 
fweeten  it  5  add  a  little  white  wine,  nutmeg,  and  a  little  juice 
<o£  lemon. 

E  e  4 


Oatmeal 
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Oatmeal  once  cut  is  bell,  but  then  it  requires  more  boil- 
ing. 

fo  make  brown  Caudle . 

MAKE  the  gruel  as  above,  but  with  more  fpice,  a  pint 
of  ale  that  is  not  bitter  well  boiled  in,  and  a  glafs  of  white 
wine  or  brandy,  (the  latter  is  better)  fweeten  it. 


Saloupi 

IS  fold  at  the  chymifts  at  one  Ihilling  per  ounce :  take  a  large 
tea  fpoonful,  and  ftir  it,  till  it  is  like  a  fine  jelly,  into  a  pint  of 
boiling  water  j  fweeten  it,  and  put  in  a  little  wine  and  fugar. 


Sago. 

THE  powder  of  fago  is  the  bell  to  ufe,  which  is  fold  in  tin 
cannifters,  with  diredtions  how  to  make  it. 


Orgeat . 

BLANCH  two  pounds  of  almonds,  thirty  bitter,  beat  them 
to  a  pafte  ;  mix  it  with  three  quarts  of  water,  ftrain  it  through 
a  fine  cloth;  add  orange  and  lemon  juice,  with  fome  of  the 
peel ;  fweeten  to  the  tafte. 

Another  way. 

TAKE  melon-feed,  watermelon  feed,  pumpkin,  cucum¬ 
ber,  and  gourd  feed,  one  ounce  each  ;  blanch  half  a  pound  of 
fweet  almonds?  half  an  ounce  of  bitter ;  beat  them  with  the 
feeds  till  they  are  a  pafte,  with  a  few  drops  of  water,  left  they 
oil ;  beat  with  them  three  ounces  of  fugar,  then  add  two 
quarts  of  water  ;  mix  this  well ;  ftrain  it  ;  add  a  little  orange- 
flower  water,  and  a  pint  of  milk,  juft  before  it  is  wanted. 

¥0  make  Capillaire. 

TAKE  fourteen  pounds  of  eight-penny  fugar,  three  pounds 
of  coarfe  fugar,  fix  eggs  beat  in  with  the  {hells,  three  quarts  of 
water;  boil  it  up  twice,  fcum  it  well,  then  add  to  it  a  quar¬ 
ter  of  a  pint  of  orange-flower  water  ;  ftrain  it  through  a  jelly 
bag,  and  put  it  into  bottles ;  when  cold,  mix  a  fpoonful  or  two 
of.  this  fyrup,  as  it  is  liked  for  fweetnefs,  in  a  draught  of  warm 
or  cold  water. 

Ratafia . 

TAKE  two  quarts  of  the  beft  brandy,  two  hundred  apricot- 
flones,  a  dram  of  cinnamon,  and  a  quarter  of  a  pound  of  white 
fugar  candy  ;  flice  two  or  three  apricots,  and  break  the  ftones 
without  bruifing  the  kernels;  put  all  the  ingredients  and  brandy 
into  a  large  glafs  bottle,  and  let  it  ft  and  five  or  fix  weeks  in 
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the  fun,  or  any  warm  place  ;  then  pour  it  into  a  large  bottles 
and  let  it  ftand  five  or  fix  months. 

Syrup  of  Orange  Peel. 

TAKE  two  ounces  of  Seville  orange  peel,  cut  it  very  fmall, 
infufe  it  in  a  pint  and  a  quarter  of  white  wine ;  ftrain  it  off, 
and  boil  it  up  with  two  pounds  of  double-refined  fugar. 

Lemonade . 

PARE  two  oranges  and  fix  lemons  very  thin,  fteep  the  pa¬ 
rings  in  two  quarts  of  water,  four  hours  ;  put  the  juice  of 
twelve  lemons  and  fix  oranges  upon  twelve  ounces  of  fine  fu¬ 
gar;  when  the  fugar  is  melted  put  the  water  to  it;  add  more 
fugar  if  neceffary,  a  little  orange-flower  water  :  pafs  it  through 
a  bag  till  fine. 

Another  way. 

HALF  a  pint  of  lemon  juice,  the  juice  of  two  oranges  ; 
pare  the  rind  of  the  lemons  as  thin  as  poflible,  into  one  quart 
of  fpring-water  ;  let  them  ftand  all  night,  ftrain  it,  fweeten. 
it ;  boil  the  peels  in  another  quart  of  water ;  mix  the  lemon- 
juice  with  a  pint  of  milk,  put  to  it  the  water  that  is  fweet- 
ened  ;  add  the  other  while  it  is  hot;  when  cold  pafs  it  through 
a  bag,  into  which  put  a  fprig  of  rofemary. 

Milk  Punch . 

PARE  fifteen  Seville  oranges  very  thin,  infufe  the  parings 
twelve  hours  in  ten  quarts  of  brandy  ;  have  ready  boiled  and 
cold,  fifteen  quarts  of  water,  put  to  this  feven  pounds  and  an 
half  of  loaf  fugar,  mix  the  water  and  brandy  together  ;  add 
the  juice  of  the  orange,  and  of  twelve  lemons,  ftrain  it,  put  to 
it  one  pint  of  new  milk ;  barrel  it,  flop  it  clofe,  let  it  ftand 
a  month  or  fix  weeks.  It  will  keep  for  years,  the  older  the 
better. 

Shrub. 

TO  one  quart  of  Seville  orange  juice,  one  gallon  of  rum, 
two  pounds  and  a  half  of  loaf  fugar  beaten  ;  barrel  it;  pare 
half  a  dozen  of  the  oranges  very  thin,  let  them  lie  in  a  fmall 
quantity  of  rum  all  night,  the  next  day  ftrain  it  into  the  veffel : 
this. quantity  of  paring  is  for  ten  gallons. 

N.  B.  Take  particular  care  to  fiiake  the  veffel  twice  a  day 
for  a  fortnight,  or  the  flirub  will  be  fpoiled  :  it  may  then  be 
bottled. 

6  "  Currant 
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Currant  Shrub. 

TO  five  pints  of  currant  juice,  either  red  or  white,  one 
pound  and  an  half  of  loaf  fugar;  when  difiolved  put  to  it  one 
gallon  of  rum  or  brandy  3  clear  it  through  a  flannel  bag. 

Verde, 

INFUSE  the  rind  of  three  lemons  and  four  oranoes  in  two 

o 

quarts  of  rum  or  brandy,  for  twenty-four  hours,  clofe  flopped  ; 
fqueeze  the  juice  through  a  flrainer  ;  if  the  fruit  be  good  there 
will  be  half  a  pjnt,  if  there  is  not,  make  it  that  ^  put  to  it  one 
pound  and  a  quarter  of  fugar,  pour  to  it  three  quarts  of  wa¬ 
ter,  ftir  it  till  the  fugar  is  difiolved,  after  which  ftir  in  the  peel 
and  fpirits,  and  to  that  one  pint  of  cold  new  milk  ;  pafs  it 
through  a  bag  till  clear  5  bottle  it.  It  will  keep  twelve 
months. 

Imperial  Water . 

PUT  four  ounces  and  a  half  of  fugar,  the  rind  of  three  le¬ 
mons,  into  a’  large  earthen  pan  ;  boil  one  ounce  of  cream  of 
tartar  in  three  quarts  of  water  till  diffolved,  pour  it  to  the 
lemon-peel,  let  it  ftand  all  night 3  clear  it  through  a  bag  3  bot¬ 
tle  it. 

Cherry  Brandy . 

TO  a  gallon  of  brandy,  fix  pounds  of  morella  cherries  picked, 
one  pound  of  fugar ;  it  may  ftand  five  or  fix  weeks,  or  longer, 
before  it  is  bottled.  The  fmall  black  cherry  does  very  well ; 
fill, a  large  bottle  with  them  picked,  pour  in  what  brandy  it 

will  hold  3  fweeten  it. 

•  * 

Fine  Cherry  Brandy. 

STONE  morella  cherri  es,  put  them  into  any  fized  jar  till 
full  3  break  the  Hones,  put  them  in,  with  fome  apricot-kernels; 
pour  in  as  much  brandy  as  poflible  ;  tie  over  a  bladder  :  let  it 
ftand  two  or  three  months  or  longer,  then  prefsoutall  the  juice  3 
fweeten  it  with  white  fugar  candy,  or  fine  fugar,  pafs  it  through 
a  bag  3  bottle  it. 


,  Pine -Apple  Brandy. 

SLICE  one  large  pine-apple,  or  two  fmall  ones,  into  a 
gallon  of  brandy,  with  one  pound  of  fifted  fugar  5  cover  it,  not 
too  clofe,  for  about  a  week,  ftirring  it  every  day;  then  flop  it 
clofe,  tie  over  a  bladder;  in  fix  or  eight  weeks  bottle  it.  If 
there  is  apy  of  the  fyrup  the  chips  were  done  in,  add  half  a 
pint  or  more,  and  le,fs  fugar. 
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To  make  Muffins . 

TAKE  two  quarts  of  warm  water,  two  fpoonfuls  of  yeaft, 
three  pounds  of  dower  ;  beat  it  well  half  an  hour,  and  let  it 
Hand  an  hour  or  two ;  bake  them  on  an  iron  bake-ftove,  (rub 
it  well  over  with  mutton-fuet,  as  often  as  they  are  to  be  laid 
bn)  as.foon  as  they  begin  to  colour,  turn  them ;  when  coloured 
on  both  Tides  they  are  baked  enough. 

French  Rolls. 

WARM  three  fpoonfuls  of  milk,  and  three  of  water,  with 
about  the  quantity  of  a  walnut  of  butter,  put  it  to  two  fpoon¬ 
fuls  of  thick  yeah  ;  put  this  into  the  middle  of  a  full  quart  or 
rather  more  flower,  llir  enough  with  it  to  make  it  of  the 
thicknefs  of  a  batter  pudding;  drew  a  little  flower  over  it  from 
the  Tides,  and  if  the  weather  is  cold  fet  it  at  a  little  diftance 
from  the  fire  ;  do  this  three  hours  before  it  is  put  into  the- 
oven  ;  when  it  breaks  a  good  deal  through  the  flower  and  rifes, 
work:  it  into  a  light  pafle  with  more  warm  milk  and  water  j 
let  it  1  ie  till  within  a  quarter  of  an  hour  of  fetting  into  the 
oven,  then  work  them  lightly  into  rolls,  drop  them  on  a  tin, 
firft  flowered;  handle  them  as  little  as  poffible ;  fet  them  before 
a  fire  to  rife;  twenty  minutes  or  thereabouts  will  bake  them; 
put  a  little  fait  intq  the  flower.  Rafp  the  rolls. 

A  Ramakin. 

BEAT  a  quarter  of  a  pound  of  Gloucefler,  the  fame  of 
Chefhire  cheefe  ;  then  put  to  it  two  ounces  of  butter,  half  the 
crumb  of  a  penny-loaf  foaked  in  cream,  four  eggs,  but  one 
white  ;  put  it  into  a  china  difh:  bake  it  a  quarter  of  an  hour  in 
a  moderate  oven. 

Potted  Cheefe . 

BEAT  three  pounds  of  the  beft  Chefhire  cheefe  in  a  mortar, 
with  half  a  pound  of  the  beft  butter,  a  large  glafs  of  fack,  near 
half  an  ounce  of  mace  beaten  and  fifted  ;  mix  it  well,  pot  it  j 
pour  over  clarified  butter. 

Sandwichs. 

PUT  fome  very  thin  flices  of  beef,  between  thin  flices  of 
bread  and  butter  ;  cut  the  ends  off  neatly,  lay  them  in  a  difh. 
Veal  and  ham  cut  thin  may  be  ferved  in  the  fame  manner. 

Salmagundi . 

CHOP  feparately  the  white  part  of  a  roafted  chicken  or  fome 
roafted  veal,  the  yolks  of  four  or  five  eggs  boiled  hard,  the 

whites' 
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whites  of  the  fame,  a  large  handful  of  parfley,  a  Britifh  herring, 
or  half  a  dozen  anchovies,  fome  beet-root,  fome  red  cabbage  : 
put  a  faucer  or  a  china  bafon  into  a  round  difh,  or  a  fmaller 
difh  into  a  long  one,  bottom  upwards;  lay  all  thefe  ingredients 
in  rows,  according  to  the  tafte,  making  them  broad  at  bottom, 
and  ending  in  a  point  at  the  top ;  or  they  may  be  laid  round  in 
rows;  fpun  butter  at  the  top;  or  butter  worked  into  what  form 
is  liked  ;  pickles  round,  with  a  little  chopped  onion  or  efcha- 
lot, 

v  * 

\ 


FINIS. 


h  LIST 
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A 

L  I  S  T 

OF  . 

Things  in  Season,  in  every  Month  of  the 

Year. 


J 

Meat.  - 

House  Lamb, 
Pork, 

Beef, 

Mutton, 

Veal. 

Fijh, 

Cod, 

Soles, 

T  urbot, 
Thornback, 

Skate, 

Whitings, 

Smelts, 

Carp, 

Tench, 

Perch, 

Eels, 

Lampreys, 

Plaice, 

Flounders, 

Lobfters, 

Crabs, 

Cray  Filh, 
Prawns, 

Oyfters, 

Sturgeon. 

Poultry , 

Hare, 

Pheafant, 

tr~  ' 


A  N  U  A  R 

Partridge, 
Woodcocks, 

Snipes, 

Turkeys, 

Capons, 

Pullets, 

Fowls, 

Chickens, 

Tame  Pigeons, 
Rabbits. 

Vegetables . 

Cabbage, 

Savoys, 

Coleworts, 

Sprouts, 

Borecole, 

Broccoli,  Purple  and 
White, 

Spinach, 

Cardoons, 

Parfneps, 

Carrots, 

Turnips, 

Celery, 

Endive, 

Leeks, 

Onions, 

Potatoes, 

Beets, 


Y. 

Garlic, 

Efchalot, 

Mufhrooms, 

Salfafy, 

Scorzonera, 

Skirrets, 

Sorrel, 

Burnet, 

Parfley, 

Sage, 

Thyme, 

Rofemary, 

Lettuce, 

Crefies, 

Muftard, 

Rape, 

Radilh, 

Taragon, 

Mint, 

Chervil* 

*  Fruit* 

Apples, 

Pears, 

Nuts, 

Almonds, 

Services,. 

Medlars, 

Grapes. 

F  E  B  R  U* 


> 

•V 

•> 


I 
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F 

tyleat. 

OUSE  Lamb, 

Pork, 

Beef, 

Mutton, 

Veal. 

Fife . 

Cod, 

Soles, 

Turbot, 

Thornback, 

Skate, 

Whitings, 

Smelts, 

Carp, 

Tench, 

Perch, 

Eels, 

Lampreys, 

Plaice, 

Flounders, 

Lobfters, 

Crabs, 

Cray  Filh, 

Prawns, 

Oyfters, 

Sturgeon. 

Poultry . 

Hare, 


Meat. 

House  Lamb, 

Pork, 

Beef, 

Mutton, 

Veal. 

Fife. 

Turbot, 

§oi&. 


•  B  R  U  A 

Pheafant, 

Partridge, 

Woodcock, 

Snipes, 

Turkeys, 

Capons, 

Pullets, 

Fowls, 

Chickens, 

Pigeons, 

Tame  Rabbits. 

* 

V tgetahles. 

Cabbage, 

Savoys, 

Coleworts, 

Sprouts, 

Borecole, 

Broccoli,  Purple  and 
White, 

Cardoons, 

Spinach, 

Carrots, 

Parfneps, 

T  urnips. 

Celery, 

Endive, 

Leeks, 

Onions, 

Potatoes, 

MARC  H 

Thornback, 

Skate, 

Whitings, 

Carp, 

Tench, 

Eels, 

Plaice, 

Flounders, 

Mullets, 

Lobfters, 


R  Y. 

Beets, 

Garlic, 

Efchalot, 

Mulhroomsi 

Salfafy, 

Scorzonera, 

Skirrets, 

Sorrel, 

Burnet, 

Parfley, 

Thyme, 

Winter  Savoury, 
Rofemary, 

Sage, 

Marigolds, 

Lettuce, 

CreiTes, 

Mu  Hard, 

Rape, 

Radifti, 

Taragon, 

Mint, 

Chervil, 
Jerufalem  Arti¬ 
chokes, 

Tan  fey. 

Fruit . 

Apples, 

Pears. 


Crabs, 

Cray  Fiih, 

Prawns. 

Poultry ,  1 

T  urkeys. 

Capons, 

Pullets, 

Fowls, 

Chickens, 

Pigeons, 
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Pigeons, 
Ducklings, 
Tame  Rabbits. 

V egetabks. 

Cabbage, 

Savoys, 

Cole  worts. 
Sprouts, 
Borecole, 
Broccoli,  Purple 
White, 
Spinach, 
Cardoons, 
Parfneps, 
Carrots, 
Turnips, 


and 


Celery, 

Endive, 

Onions, 

Potatoes, 

Beets, 

Garlic, 

Efchalot, 

Muftiroomsj 

Burnet, 

Parfley, 

Thyme, 

Savoury, 

Rofemary, 

Sage, 

Sorrel, 

Marigolds, 

Lettuce, 


Crefles, 

Multard, 

Rape, 

Radifh, 

Taragon, 

Mint, 

Chervil, 
Jerufalem  Arti¬ 
chokes, 
Clary, 

T  anfey. 
Cucumbers, 
Afparagus, 
Purflane. 

Fruit,  ‘a 

Pears, 

Apples* 


A 


R  I  L. 


Meat. 

Grass  Lamb, 
Beef, 
Mutton, 

Veal. 

Fijb , 

Turbot, 

Soles, 

Skate, 

Carp, 

Tench, 

Trout, 

Herrings, 

Salmon, 

Smelts, 

Chubs, 

Mullets, 

Cray  Filb, 

£«bs. 


Lobfters, 

Prawns. 


Poultry. 


Leverets, 

Rabbits, 

Ducklings, 

Pigeons, 

Pullets, 

Fowls, 

Chickens, 


1* 

•V  V 


*tJ  '  ...  ■  ' 


Young  Oniony 
Celery, 

Endive, 

Sorrel, 

Burnet, 

Radilhes,  ---  a 

Afparagus, 

Beet, 

Lettuce, 

All  forts  of  fmaji 
Sallad, 

All  forts  of  Pot 


Vegetables . 

Herbs, 

Coleworts, 

Sprouts, 

Young  Ihoots 
Salfafy, 
Cucumbers, 

Young  Carrots, 
Broccoli, 

Tragopogon. 

Spinach, 

Fruit , 

Parfley, 

Pears, 

Chervil, 

Apples, 

MAY: 


> 
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Meat, 


Lamb, 

Beef, 

Mutton, 

Veal.. 

Fijh . 

TurDOt, 

Carp, 

Tench, 

Trout, 

Salmon, 

Soles, 

Smelts, 

dcrnn^Sj 

Eels, 

Chub, 
Lobfter, 
Cray  Fifh, 
Crabs, 
Prawns, 


MAY. 

Poultry . 

Green  Geefe, 
Ducklings, 

Leverets, 

Rabbits, 

Pullets, 

Fowls, 

Chickens, 

Vegetables . 

Cabbages, 
Potatoes, 
Carrots, 
Turnips, 
Colliflower, 
Artichokes, 
Radifhes, 

Spinach, 

Parfley, 

Sorrel. 


Early 


Balm, 

Mint, 

Purflane, 

Fennel, 

Lettuce, 

All  forts  of  Sallad, 
All  forts  of  Herbs, 
Peafe, 

Beans, 

Afparagus, 

Tragopogon, 

Cucumbers. 

Fruit, 

Apples, 

Pears, 

Cherries, 

Some  Strawberries, ' 
Goofeberries,  and 
Currants  for  Tarts, 


J 

Meat, 

AMB, 

Beef/ 

Mutton, 

Veal, 

Buck  Venifon, 

Fijh, 

Turbot, 

Mackerel, 

Trout, 

Carp, 

Tench, 

Pike, 

Salmon, 

Soles, 

Herrings, 

Smelts, 

Eels, 

Mullets, 

Lobfters, 


U  N  E. 

Cray  Fifh, 

Prawns. 

Poultry, 

Green  Geefe, 
Ducklings, 

T urkey  Poults, 

Plovers, 

Wheat  Ears, 

Leverets, 

Rabbits, 

Fowls, 

Pullets, 

Chickens. 

Vegetables, 

Cucumbers, 

Peafe, 

Beans, 

Kidney  Beans, 
Afparagus, 


Cabbages, 

Colliflowers, 

Artichokes, 

Carrots, 

Turnips, 

Potatoes, 

Radifhes, 

Onions, 

Lettuce, 

All  fmall  Sallad, 

All  Pot  Herbs, 
Parfley, 

Purflane. 

Fruit , 
Strawberries, 
Cherries, 

Currants, 

Goofeberries, 

Apricots, 

Apples, 

Pears. 

JULY 


t 
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JULY. 


Meat • 

AMB, 
Beef, 
Mutton, 

Veal, 

Buck  Venifon. 
Fip. 

Cod, 

Haddock, 

Mackerel, 

Soles, 

Herrings, 

Salmon, 

Carp, 

Tench, 

Plaice, 

Mullet, 

Flounders, 

Skate, 

Thornback, 

Pike, 

Eels, 

Lobfters, 

Prawns, 

Cray  Fifli. 


Poultry . 

Green  Geefe, 
Ducklings, 
Turkey  Poults, 
Leverets, 
Rabbits, 

Wheat  Ears, 
Plovers, 
Pigeons, 
Pullets, 

Fowls, 

Chickens. 

V get  able s . 

Peafe, 

Beans, 

Kidney  Beans, 

Cabbage, 

Colliflower, 

Cucumbers, 

Mudirooms, 

Carrots, 

Turnips, 

Potatoes, 

Radilhes. 


Finochia, 

Scorzonera, 

Salfafy, 

Artichokes, 

Celery, 

Endive, 

Chervil, 

Sorrel, 

Purflane, 

Parfley, 

All  forts  of  Sallad, 
All  forts  of  Pot 
Herbs. 

Fruit . 

Pears, 

Apples, 

Cherries, 

Strawberries, 

Rafpberries, 

Peaches, 

Neflarines, 

Plumbs, 

Apricots, 

Goofeberries, 

Melons. 


august. 


Meat . 

AMB, 
Beef, 
Mutton, 

Vea\, 

Buck  Venifon* 

Ftp. 

Cod, 

Haddocks, 

Mackerel, 

Herrings, 

Skate, 

Plaice, 


Flounders, 

Thornback, 

Mullet, 

Pike, 

Carp, 

Eels, 

Oyiters, 

Lobfters, 

Cray  Filh, 
Prawns. 

Poultry. 

Turkey  Poults, 
Geefe, 

F  f 


Ducks, 

Wild  Ducks, 
Pullet, 

Fowls, 

Chickens, 

Leverets, 

Rabbits, 

Pigeons, 

Plovers, 

Pheafant, 

Wheat  Ears, 

Vegetables. 
Peafe, 

Beans, 

4 


Kidney 
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Kidney  Beans, 

Onions, 

Fruit „ 

Cabbage, 

Garlic, 

Pears, 

Colliflower, 

Efchalot, 

Apples, 

Cucumbers, 

Artichokes, 

Peaches, 

Mufhrooms, 

Celery, 

Nectarines, 

Sprouts, 

Endive, 

Plumbs, 

Carrots, 

Sorrel, 

Grapes, 

Turnips, 

Parfley, 

Figs, 

Potatoes, 

Purflane, 

Filberts, 

Radilhes, 

All  forts  of  Sallad, 

Mulberries, 

Finochia, 

All  forts  of  Herbs, 

Goofeberries, 

Scorzonera, 

Dill, 

Currants, 

Sallafy, 

Spinach. 

Melons. 

< 

S  E  P  T  E  M 

Meat. 


Lamb, 

Beef, 

Mutton, 

Veal, 

13 uck  Venifon. 
Fijh. 

Cod, 

Haddock, 

Salmon, 


Chickens, 

Ducks, 

Pigeons, 

Rabbits, 

Teal, 

Larks, 

Hares, 

Pheafants, 

Partridges. 


Vegetables . 


B  E  R. 

Scorzonera, 

Salfafy, 

Cardoons, 

Endive, 

Celery, 

Parfley, 

Finochia, 

Lettuce,  and  all  forts 
of  Sallad, 

All  forts  of  Herbs, 
Radiflies. 


Carp, 

Peafe, 

Fruit , 

Tench, 

Beans, 

Plaice, 

Kidney  Beans, 

Currants, 

Flounders, 

Colliflower, 

Plumbs, 

Thornback, 

Cabbages, 

Peaches,, 

Skait, 

Sprouts, 

Pears, 

Soles, 

Carrots, 

Apples, 

Smelts, 

Turnips, 

Grapes, 

Pike, 

Parfnips, 

Potatoes, 

Figs, 

Oy  Iters, 

Walnuts, 

Lobiters. 

Artichokes, 

Filberts, 

Poultry . 

Cucumbers, 

Mu  (brooms. 

Hazle  Nuts, 
Medlars, 

Geefe, 

Efchalots, 

Quinces, 

Turkies, 

Onions, 

Lazaroles, 

Pullets, 

Leeks, 

Cherries, 

Fowls, 

Garlic, 

Melons. 

OCTOBER. 


/- 


i 
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O 

Meat . 

PO  RK, 

Lamb, 

Mutton, 

Beef, 

Veal, 

Doe  Veriifori. 

Fife. 

Salmon  Trout, 

Smelts, 

Carp, 

Tench, 

Doree, 

Berbet, 

Holobet, 

Brills, 

Gudgeons, 

Pike, 

Perch, 

Lobker, 

Oyfters, 

Mufcles, 

Cockles. 

Poultry* 

Turkics, 

Geefe, 

Pigeons, 

Pullets, 

Fowls. 

N  O 


C  T  O  B  E 

Chickens, 

Wild  Ducks, 

Teal, 

Widgeon, 

Larks, 

Woodcocks, 

Snipes, 

Hares, 

Pheafant^, 

Partridges, 

Dotterels, 

Rabbits. 

V igetableso 

Cabbage, 

Collikovyer, 

Broccoli, 

Savoys, 

Sprouts, 

Cole  wort. 

Carrots, 

Turnips, 

Potatoes, 

Parfnips, 

Skirret, 

Salfafy, 

Scorzonera, 
Turnip-rooted  and 
Black  Sp'anifh 
Rad  ilk, 

V  E  M  B 


Meat . 


House  Lamb, 

Pork, 

Beef, 

Mutton, 

Veal. 


Fife. 

Salmon, 
Salmon  Trout, 


Carp, 

Tench, 

Pike, 

Gurne, 

Dorees, 

Holobet, 

Berbet, 

Smelts, 

Gudgeons, 

Lobfters, 


STANT.  415 

R. 

Some  Artichokes, 
Onions, 

Leeks, 

Efchalot, 

Rocombole, 

Celery, 

Endive, 

Chard  Beet's, 

Beets, 

Pinochia, 

Chervil, 

Mulhropms, 

Lettuce  and  fmall 
Sallad, 

All  forts  of  Herbs, 
j Fruits. 

Pears, 

Apples, 

Peaches, 

Figs, 

Medlers, 

Services,  ■] 

Quinces, 

Bullace, 

Graphs, 

Walnuts, 

Filberts, 

Nuts.  ' 

E  R. 

% 

Oyfters, 

Cockles, 

Mufcles. 

r 

Poultry . 

Turkies, 

Geefe, 

Fowls, 

Pullets, 

Chickens, 


Pigeon  3, 


LADY’s  ASSISTANT. 


436  THE 

Pigeons* 

Wild  Ducks, 
Teal, 

Widgeon, 

Woodcocks, 

Snipes, 

Larks, 

Dotterels, 

Hares, 

Pheafant, 

Partridges, 

Rabbits. 

Vegetables » 
Cabbages, 
Savoys, 

Borecole, 

Sprouts, 

Cole  wort. 


Meat • 

House' Lamb, 

Pork, 

Beef, 

Mutton, 

Veal, 

Doe  Venifon® 

Fiji: ■». 

Cod, 

Codlings, 

Soles, 

Carp, 

Smelts, 

Gurnets, 

Sturgeon^ 

Dorees, 

Holobets, 

Berbet, 

Gudgeons, 

Eels, 

Oyfters, 

Cockles, 

Mufcles. 

Poultry , 

Turkies, 


Colliflower, 
Spinach, 
Jerufalem  Arti¬ 
chokes, 
Carrots, 
Turnips, 
Parfnips, 
Potatoes, 
Salfafy, 

Skirrets, 

Scorzonera, 

Onions, 

Leeks, 

Efchalot, 

Rocombole, 

Beet, 

Chard  Beet, 
Cardoons, 


Geefe, 

Pullets, 

Capons, 

Fowls, 

Chickens, 

Pigeons, 

Rabbits, 

Woodcocks, 

Snipes, 

Hares, 

Partridges, 

Pheafant, 

Teal, 

Widgeon, 

Dotterels, 

Larks, 

Wild  Ducks. 

V tgetables. 

Purple  and  White 
Broccoli, 
Cabbages, 

■Savoys, 

Borecole, 

Carrots, 

Parfnips, 


Parfley, 

Celery, 

Crefles, 

Endive, 

Chervil, 

Lettuce  and  fmail 
Sallad, 

All  forts  of  Herbs. 
Fruit . 

Pears, 

Apples, 

Bullace, 

Chefnuts, 

Hazle  Nuts, 
Walnuts, 

Medlars, 

Services, 

Grapes. 

E  R. 

* 

Turnips, 

Potatoes, 

Skirrets, 

Scorzonera, 

Salfafie, 

Leeks, 

Onions, 

Efchalot, 

Rocombole, 

Celery, 

Endive, 

Spinach, 

Beets, 

CrelTes, 

Lettuce  and  fmall 
Sallad, 

Pot  Herbs, 
Cardoons. 

Fruit . 

Apples, 

Pears, 

Medlars, 

Services, 

Chefnuts, 

Grapes. 

INDEX 


D  E  C  E  M  B 


fcy.lS.Ltriflvvi 


I  N  D 

A 

LL-SPICE  -  292 

Almonds  -  Pudding 
boiled  —  —  345 

Almonds  baked  —  —  350 

-  . —  F  raze  —  —  360 

>  .  Tarts  —  365,  366 

’■■■  Cheelecakes  —  368 

— — - -  Cuftard  —  —  371 

-  —  Cake  —  —  374 

- - —  preferved  green  381 

--  —  Pickles  —  —  329 

■  ■  —  Loaves  —  —  382 

«■—  — »  dry  —  _ —  382 

- —parched  - —  382 

r - —  Chocolate  —  382 

»■■■  -  ■  ■  Cream  —  —  414 

Amlet  • — —  —  276 

Anchovies  -  —  245 

Angelica  Tart  - •  —3 66 

- - preferved  in  fticks  384 

• - — .■ - - - in  knots  384 

•? - dried  - -  ■ —  384 

Apples  Pudding  boiled  —  347 
— - — — —  baked  —  351 

- - Dumplins  —  —  349 

-  Fritters 

7 - Frage  — 

- - Pie  — 

- - Tart  • — 

- Florendine 

r - dried  — » 

- •  Black  Caps 

- - Green  Caps 

- - Snow  Balls 

*7—  1  1  Marmalade 


E  X. 


Apples  Codlin  Pudding  —  351 

-  - pickled  —  323 

- - — —  preferved  —  385 

- - Cream  —  416 

- -  Pippins  lie  wed  —  383 

- with  Cuftard  383 

- — — - like  Apricots  383 

-■  .  for  prefent 

eating  -  —  385 

- - - in  Jelly  —385 

- preferved  —  385 

■  - ,  fticed  —  383 

- Knots  —  386 

- - - Jelly  —  386 

Apricots-Pudding  baked  —  352 

• - Tart  —  —  364 

- preferved  ripe  —  387 

- - - green  —  387 

. . — - - - -  whole  — *  387 

■  - -  preferved  in  Brandy  387 

- — - in  Jelly  387 

- - Cakes  388 

- — - in  Giam  388 

- - - —  in  Mar¬ 
malade  — — *  —  38S 

— — —  dried  -  ■  —  3  88 

- Chips  —  —  388 

- Compote  —  —  389 

-  .  candied  —  —  389 

Artichokes  boiled  —  317 

—  - Bottoms  fricafteed  319 

- fried  —  —  320 

—  - with  white  fauce  320 

- — „  a  ragout  of  bot¬ 
toms  . -  —  320 

F  f  3  Afparagus 


—  362 

~  3 63 

—  364 

—  37° 

—  383 

—  3S3 

—  383 

—  385 

— •  386 


1 


I 


N 


D  E 


X, 


Afparagus  boiled 

i  o 


Loaves 
Ragout  of 
pickled 

B. 


BACON  Hog 

. . to  choofe 

— — - -  to  make 

- - - - —  Fraze 

Baked  Puddings 
Bath  Buns  - — — 

Banbury  Cakes 
Barberries  pickled 

• - - —  preferved 

— — — —  dried  — 

- jelly  - 

Barbie  to  choofe 

esKSHcEastts=.«s»**se  tO  bOll 

— — — -  to  flew  ,  — 
Batter  Pudding 
Beans  to  drefs  — 

Bean  Podding  5 — 


Beef,  directions  to  choofe 
* — —  different  pieces.  Fore 
Quarter  — — 

— —  Hind  Quarter 
the  Head 


—  3t6 

—  3  20 

—  321 

—  328 


172 ' 
172 
175 
361 

349 

378 

378 

325 

389 

389 

389 

232 

232 

232 

343 

316 

353 

125 

125 

123 
3  26 


Beef,  Rump  au  Ragout 
—— —  a  Round  forced 
.  to'  drefs  a  Fillet 
-  to  broil  Steaks 
Steaks  fried 
another  wav  — 
Steaks  hewed 
Steaks  rolled 
Olives  — 

Col  lops  - 

hafhed 

faking  the  Dutch  way 
hung 
Hams 
to 

another  way 
a-la-Vinegrette 
to  pot 


another  way 
cold  to  pot 
Pie  — 
Pudding  - 


Boiled  Beef  — 

127 

A  Rump  relifhed 

—  127 

Beef  roafled  — - - 

— -  127 

to  flew  — 

—  127 

— ~ —  a  Rump  flewed 

— -  128 

— — -  Gobbets  — - — » 

— -  128 

—  a  Leg  hewed 

—  128 

A-la-mode  — 

• —  128 

Beet  Root 
Black  Butter  — 
Black  Currant  Rob 
Black  Caps  — 
Blanched  Cream  — 
Blanc  Mange  in  various 
fhapes 


134 
131 

131 

'>32 

132 

3  3 
I32 

5  33 

33 

:  33 
*34- 
J34 

134 

1 34 

*35 

—  i  35 

—  135 

—  *36 

—  136 

—  136 

—  332 

—  342 

—  328 

—  390 

—  394 
~  383 

417 


Eggs 


like  poached  | 
with  a  pre- 


A  not  her  — —  — 

Rump  A-la-mode 
A-la-mode  de  Portugul 
A-la-Daube  — 

A-la-Royale 
Tremblant  — * 

ECarlate  — »  — - 


1 29 
129 

1 29 

130 

I3° 

130 

135 


413 
419 

ferved  Orange  —  {  ^!9 

- - like  Melon  —  419 

- — — — -  from  a  Mould  420 
To  colour  Blanc  Mange  —  420 
Blanc  Mange  of  CalPs  Feet  421 
Bifcuit-Pudding  —  —  346 

Bilboquet  Fritters  — 

Boiling,  General  Direc¬ 
tions  for  — ■  ■— 

Brawn  — 

- - Mock  — 

t 

»—  of  Hogs  Plead 

7 


359 

126, 

—  172 

—  J76 

—  176 
Breads 


I 


N 


D 


E  X. 


Bread-Pudding  boiled 

- . - — .  baked  .*■ 

Broccoli  — 

Broths  — 

- Beef  — — 

*—  Beef-Drink  — 

* - -  Scotch  Barley 

■ - Veal  - - 

— —  Mutton  — 

— - another  for  Tick  peo¬ 
ple  —  — 

Viper  —  — 


344 

349 

316 

199 

199 

199 

199 

199 

200 

200 

200 


Cakes  Hollow  — - 
— - —  Shrewfbury 

- Ratafia  — - 

- Sugar  — — 

— —  Turks  — 

* - Portugal  - 

~ —  King  — 

- Marlborough 

Queen 


- little  Seed 

— —  Dry  - 

- Macaroons 


Buckingham  Pudding  boiled  347 
Bullace  preferved  for  Tarts  367 


— — -  little  Plumb 
- Cheltenham 

Cheefe  —  —  380  — —  Bath  Buns  — 

-  Banbury  — 

— - WetHone  — • 

- Wies  - — 


Butter  to  melt 

- to  thicken 

— —  with  Parlley 

-  .  to  clarify 

—  Drops 


389 

301 

301 

301 

301 

379 


c. 


CABBAGE 


Cakes 


boiled  — 

forced  — 

Red  Hewed  — 

Red  to  pickle 
Pudding  — 

Lettuce  to  keep  322 
372 


316 

321 

322 
32S 

343 


- Gingerbread 

- - Sprigs 

- - Butter  Drops 

— —  Lemon  — 

- -  Savoy  Bifcuits 

- - Naples  — 

- - Nuns  — 

-  Sugar  — 

- Sugar  Puffs 

- Wafers  — 

Calves  Heads  - 


Common  — 

Plain  — 

an  ordinary  light  — 
Breakfail  — 


— - —  Seed 

-  Pound 

- common  Plumb 

- - a  good  Plumb 

— —  without  Cream 
Yeaft  — 

— —  very  fine  — — 

- Almond  — 

— - for  Tea  — 

— — —  Heart  ■ - . 


~  372> 


373 

or 


1 


Spunge  Bifcuits 


372 

372 

372 

372 

373 
373 

373 

374 

374 

374 

374 

375 
375 
375 


boiled  — 
hafiied  white 
- brown 


Hewed 
roaHed 
drefied  the 


German  way  — *  3 

— - - cold,  h allied 

- collared  — 

- —  like  Brawn  — 

- Mock  T urtle 


CalPs  Pluck  drefled 

- Chitterlings 

- Feet  - - 


Fricaflee  of 
Ragout  of 


375 

376 

376 

376 

376 

376 

376 

376 

377 
377 
377 
377 

377 
37s 
37s 

378 

378 

37s 

37s 

379 
379 
379 
379 

’  379 

379 

•  380 

380 

■  380 

153 

•  153 

153 

153 

■  154 

■  i54 

155 

155 

•  15  5 

-  156 

156 

-  158 

-  159 

-  259 

-  160 

-  160 

Calf, 


Calf’s  Feet,  Mock  Turtle  of  160 
— — *  Savoury  jelly  of  ■ —  160 

— - —  Sweet  jelly  of 
Calf  s  Head  Fie 
■ — —  Liver  to  road 

■ - - fried  ■ — 

Candied  Fruit  - 
Capers  — — * 

Cappillaire  — — 

Capficums  to  pickle 
Carp  to  cboofe 

- - -  boil  — 

•» - .  road  — — 

- - -  dew  brown 

— —  au  Blue  — 

— —  to  fry  — — . 

» — ■—  to  broil 

-  au  Court  Bouillon  —  22:6 
— to  dew  white 

- - - brown 

- - to  bake  — 

»■ - Pie  - - 

Carrots  * 

— — — —  Puddings 

— — - - Fritters  — 

Caudle,White  and  Brown4z  3,424 
Catchup  of  Mufhrooms,  &c.  297 


- - — ’  of  Walnuts  —  298 

■ . .  of  the  Shells  —  298 

■» - - of  Oyfters  — -  299 

- - Englilh  —  299 

Celery,  a  Ragout  of  — —  318 

— - - -  dewed  white  —  318 

- - - -  brawn  —  318 

f — - fried  * —  318 

Chardoons  fried  — -  320 

f— - - dewed  —  320 

Cheltenham  Cakes  —  378 

Cherries  preferved  —  390 

r - —  the  French  way  — -  390 

r - another  way  —  390 

- - —'in  Jelly  —  —  390 

- Pade  • —  391 

dried  <—  —  391 


—  226 

—  227 

—  227 

—  34° 

—  3 1 7 

—  352 

—  358 


—  418 

—  333 
~  159 

—  *59 

159 
389>  39° 
~  33° 

—  424 

~  33 1 

—  224 

—  224 

—  224 

—  225 

—  225 
— -  226 

226 


Cherries  Marmalade 

— — - -  Giam  - 

- —  in  Brandy 

Cherry  Brandy 
Cheefe  Potted  — 

Cheefecakes  ~ - 

- - — -  Common 

■  - - Almond 

- - —  Bread 

—  - - — —  Curd 

— ~~ - - —  without  Curd 

- - —  Rice 

- —  Citron 

— — — - —  Lemon  - 

- - — - (.-range  - 

Cheefe  Curd  Florendine  - 
Chickens  to  boil  - 

- - — —  to  road  - 

— — — -  a-la-Braize  - 

- - —*  *  broiled  - 

1  fried  —  - 

■  - - -  in  Afpic  - 

■  - - Curree  —  - 

* — — - — ~  Fricafiee  white 

—  - - — - brown 


—  - — —  pulled  ~ 

—  - — —  Bichamele  — 

- - in  Jelly  ■ — 

—  - - — «  Pies  —  — 

- — - - Fritters  — 

Chocolate  Almonds  • — 

- - - -  Tart  —  — 

•  -  Cream  — 

Chyan  Pepper  — * 

Clary  Pancakes  — 

•  - Fritters  —  — 

Cinnamon  — 

Citrons  preferved  —  392. 

•  - -  of  Green  Melons  — 

* — — ■ —  Pudding  — 

- — - -  Cheefecakes  — 

Cloves  —  — 

Cochineal  preferved  — 

Codlins  pickled  — 

- preferved 


392 
39! 
392 

426 

427 
368 
368 

368 

36  9 

369 

369 
369 

369 

369 

3-9 

370 
251 
251 

253 

254 

254 
254 

254 

255 

255 

ZS5 

ZS  5 
255 

333 

359 
382 

366 

4H 
296 

361 

356 
291 

399 
392 

—  355 

—  369 

—  290 

—  412 

—  325 

—  3.86 
Codlins 


N  D 


,  # 
» 


I 


E  x.: 


Codlins  Pudding  —  — 

Cad  to  choofe  —  — 

— —  to  boil  —  — 

- - Head  and  Shoulders  ? 

‘todrefs  —  —  5  210 

- - to  ftew  —  — 

- - to  broil  —  — 

— * —  to  crimp  —  — 

— —  to  broil  crimped  — 

■  »  to  fricaflee  —  - 

- to  bake  —  — 

- - to  broil  Cods  Sounds 

- to  fricaffee  Sounds 


35* 

209 

209 


2IO 
210 
210 
21  I 
21  I 
21  I 
212 


white  - - 

—  to  fricaffee 
brown  — 


Codlin  Cream 
Cold  Cream  — 
Coffee  Cream  — 
Colliflower  to  boil 
- pickled 


nds  ^ 
Sounds  | 


212 


213 


4 16 
—  416 

4*4 


—  216 

—  326 

Colouring:  for  brown  Sauces  299 

3  56 

360 

372 
372 

389 

404 
406 

4°9 

3  72 

240 

241 
241 


Common  Fritters  - 

- —  Pancakes  - 

- - - Cake  - 

• - Seed-Cake  - 

Compote  of  Apricots  - 

- Pears  - 

—  - Green  Gages 

- — - Quinces  - 

Confedtionary  - 

Crabs  to  choofe  — 

—  --  to  butter  - 

-  browned  —  - 

Cray  Filh  with  white  Sauce  242 

- - in  Jelly  —  241 

- - difguifed  — -  242 

—  4*3 

—  413 

—  4*3 
4*3 


Creams 


—  Curd  — 

—  Snow  — 

—  Lemon  — 

- with  Cream  413 

■  Orange  —  —  414 

—  Lemon  frothed  —  414 


Creams  Piflachia 

—  -  Almond 

■"  - Ratafia  — 

* — —  Chocolate 

—  ■-  Coffee  — 
1  •  Sago  — 

— — - Rafberry 

— — - Strawberry 

- — — -  Goofeberry 
— — —  Burnt  — 

■'  ■  —  Clouted 

— - — — -  Pompadour 
— — —  Spanifh  — - 
- —  Imperial 

-  . .  Sugar  loaf 

- Cold  — 

- —  Codlin  — 

-  . .  Sweetmeat 

*  - Stone 

- - -  Blanched 

Crocants  — -  — 

Crud  - 

— —  Raifed  — 

•  - Short  — 

Sugar 


—  4*4 

—  4*4 

—  414 

—  4*5 

—  4*5 

—  415 

—  4i5 

—  415 

—  413 

—  4*5 

—  4*5 

—  416 

—  416 

—  416 
— -  416 

—  416 

—  417 

“  4*7 

—  417 

—  417 

—  368 

—  33* 

—  33! 

—  332 

—  332 

— —  baked  or  fried  —  332 

Cucumbers  called  Mandrang  318 


dewed 

forced 


Culliffes 

- for 

rich  Sauces 


—  pickled 

—  diced 
preferved 


Ragouts 


of  Turkey 
a  1’  Italienne 
a-la-Reine 
German 
for  filh 
of  Cray  Filh 
for  Soups 
of  Roots 


and  ^ 


3*3= 


Orange  frothed  —  414 


318 

318 

326 

323 

392 

3  u 

3* 1 

3** 

3*2 

3*2 

312 

3*3 

3*4 

3*4 

3*4 


Cumberland  Pudding  boiled  347 

Cumberland 


N 


D 


E 


x; 


Cumberland  Pudding  baked 
Currant  Pudding  — 

-  ■  ■ —  Fritters  — 

- Tarts  — 

- - - preferved  for  Tarts 

— — . —  in  bunches  — 

-  - in  Jelly  — 

- - Jelly  of  — 

- Iced  —  — 

-  - dried  — -  — 

■»'  —  Cakes  —  ■*— 

— — —  Shrub  — .  — 

■  ■  Black  Jelly  — 

- - Rob  — 

Cuftard  Pudding  — 

• - -  Fritters  *=— 

Cudards  •  — 


boiled  — 

Lemon  — *  370, 
Orange  — 

Almond  — 

Rice  —  — 

baked  —  — 

in  preferved  Oranges 
with  Snow  - — 

* 

D. 


351 

346 

3  *>7 

364 

367 

393 

393 

393 

393 

394 

394 

426 

394 

394 

344 

356 

37° 

37° 

371 

371 

37i 

371 

37i 

37i 

420 


Duck  Pie 

- Wild  in  perfection 

Ducklings  roafted 
Dumplings,  fuet,  with 
Currants  - . 


DAMSON  Cheefe 

-  -■  - . . preferved  for 

Tarts  —  — 

Devondiire  White  Pot  — 
Drink,  Beef  —  — 

Dripping  clarified  — • 

Dry  Cakes  —  — 

Ducks  to  choofe  — • 

— — -  boiled  —  - — 

- - a-la-Fran^oifie  — - 

— —  roalled  —  «— 

- - dewed  —  — 

--  . . .  1  ■ —  with  Cucumbers 

. . -  —  with  Peafe  — 

» - - -  a-la-Mode  — 

*  - 1 —  a  la-Braize  — 

*  - -  halhed  —  — 


Norfolk 
R  a  (berry 
Pennyroyal 
Yead 
*  Apple 


Pigeon 


33? 
259 

— •  258 

\  348 

-  348 

-  348 

-  348 
^  349 
~  349 

349 


394 

367 

423 
1 99 
332 
377 

257 

258 
258 
258 
258 
258 

258 

259 

2  59 
259 


E. 

EASTERLING  to  drefs 
Eels  to  choofe  — - 

v — —  to  boil  —  — 

- -  to  dew  with  Broth  — 

*"""  —  another  way  — 

*  - to  broil  or  road  - — 

- fpitchcocked  — 

■  - to  fry  —  — 

— — to  bake  —  — 

*  - a-Ia-Daube  — 

*  -  collared  — 

■ — ^  pickled  —  — 

■  - Pie  - - — 


259 

232 

232 

232 

233 
233 
233 

233 

234 
234 

234 

235 
23? 
23? 
34° 
273 

273 


Eggs  to  drefs 

- with  Saufages 

— —  with  ArtichokeBottoms  273 

- -  buttered  .  —  273 

—  - Fricafiee  of  —  273 

- -  a  Ragout  of  —  274 

- -  fried  —  —  274 

*  -  with  Cucumbers  —  274 

—  - with  Onions  and  ) 

Mu(hrooms  274 

- a-la-Tripe  —  275 

- a-la-Mode  de  Portugal  275 

- forced  — -  —  275 

*  - -  with  Lettuce  —  27c 

— Balls  —  —  275 

—  with  Gravy  — -  276 

Eggs 


/ 


INDEX 


Eggs  halhed  —  —  276 

- - a  dlfh  of  Whites  of  —  276 

-  ■■  ■  an  Amlet  —  276 

- — * - —  of  Afparagus  276 

•  - with  Orange  Juice  * —  276 

- - -  pickled  —  —  277 

Elder  Buds  to  pickle  —  330 

•  -  Shoots  —  * —  329 

-  - Rob  — ■  —  394. 

Eringo  Root  preferved  —  395 

F. 

FEET  (Ox)  fried  139 

- - Calf’s  hewed  —  139 

- - - Fricalfee  of  160 

P.agout  of  j6o 
Mock  T urtle  160 
Savoury  jelly  160 


Fieldfares,  to  roalt 
Figs  preferved  — 
Firmity  ~ — — 

Filh  to  choofe 

- Turtle  to  drefs 

— - —  another  way 
* - Turbot  to  choofe  and 


drefs 


—  to  boil 
-  boiled 


Gravy 


nd  ? 

“I 


270 

395 

423 

201 

201 

201 

203 

203 

203 


au  Court 


Bouillon  —  —  5 


fried 


—  204 

- Salmon  to  choofe  —  204 

- - - - - to  drefs  204,  205, 

206,  207 

, - Sturgeon  to  choofe  ■—  208 

— - - to  drefs  208,  209 

— —  Cod  to  choofe  —  209 
r— - to  drefs  209,  210,  211 


212 


Skate  to  choofe 
- to  drefs 


—  212 

212,  213 
Herrings  to  choofe  —  213 
— n - to  drefs  213,  214 


Filh,  Soles  to  choofe  —  214 

- ~  to  drefs  214,  215,  216 

— *  Whitings  to  choofe  —  217 

- to  drefs  —  21 7 

■ -  Haddocks  to  choofe  217 

— * — — - to  drefs  217,218 

— —  Mackerel  to  choofe  218 

- — - - to  drefs  218,  219 

- —  Pilchards  to  choofe  —  220 

• - -  Trout  to  choofe  —  220 

- — - — -  to  drefs  220,  22 1 

- Pike  to  choofe  —  221 


227 


- to  drefs  222,  223,  224 

Carp  to  choofe  —  224 
■  to  drefs  224,  225,  226 


Tench  to  choofe 
— -  to  drefs 


Perch  to  choofe 

- - —  to  drefs 

Smelts  to  choofe 
- to  drefs 


227, 


Mullets  to  choofe 
— - - to  drefs 


230, 


227 

228 

228 

229 

229 

230 

230 

231 


- - Roach  to  choofe  —  231 


to  drefs  — 
Gudgeons  to  choofe 
to  drefs  - 


—  Barbie  to  choofe 
- — - to  drefs 


231 

231 

232 
232 
232 

- Eels  to  choofe  —  232 

- to  drefs  232,  233,  234 

235 

- Lamprey  to  drefs  235,  236 

- -~»v — - - to  drefs  a 

collar  of  •  — * 

■  Flounders  to  choofe 

- to  boil  — 

. . — - to  fry  — 

— — —  - -  to  hew  237, 

— - — - — ■ —  to  fricallee 


236 


- Salt  or  Tulle  Filh  — 

- Sprats  to  choofe  — 

Lobhers  to  choofe  —  239 

Lobhers 


237 

237 

237 

238 

238 

238 

239 
239 


I  N  D  E  X, 


Fifh,  Lobfters  to  drefs  739,  240 

. „ Crabs  to  choofe  -  240 

- - - to  drefs  -  r  241 

Prawns  and  fhrimps  | 


to  choofe 


-  f  2^1  Fritters 


to  drefs 
—  Cray 


Filh  to  drefs 


242 


OyHers  to  choofe 
- —  to  drefs  242^ 


244 


Mnfcles  to  drefs 
Anchovies  to  choofe 
Patties 

- - i  fried  - 


Floating  liland 


Apples 
Flummery 


Welch 

Oatmeal 


Forced-Meat 

< - — - of  Eel  - 

- —  of  Pigeons 

Fowls  to  choofe 
— —  to  boil  • 

— —  to  roaft 

■  -  like  Pheafants 

— —  to  roaft  another  way 

- -  to  roaH  with  Oyllers 

■  - with  Chefnuts 

- Huffed 

- a  Pillaw 

- hafhed 

- - -  flewed 

- - forced 

- a-la-Braize 

Fraze  of  Bacon 

» . of  Apples 

of  Almonds 

French  Beans  to  boil  - 

- - - Hewed 

- , - a  Ragout  of 


241 

241, 


of  Apple 
of  Chocolate 
Florendine  of  Oranges  and. '( 


~  3 


French  Beans  pickled 
French  Pie 
— ~  -  Pudding  •* 
Rolls  • 


Water 
Common 
Plain  ‘ 
CuHard 
Clary 


243, 

2  44 
2  45 

34 1 

342 

421 

421 

421 

370 

421 

421 

422 
3i5 
3^5 
3i5 

250 

251 

251 

252 
252 
252 
252 

252 

253 
253 
253 
253 

253 

361 

362 

562 

3*7 

319 

3*9 


— -  Vine  Leaf 
— —  Apple 

—  without  Milk 


Eggs  „  „  - 

— * - T  anfy 

- — — —  Rafberry 
— — — —  Currant 

- Rice 

Carrot 

- - Pats  de  Putain 

- Point  de  jour 

— — . —  Chicken 

- Bilboquet 

- - -  German 

Fruit  preferved  green 


G. 

GARLIC  pickled 
German  Fritters 

- - Puffs 

Geefe  to  choofe 

- to  boil 

»■  ... .  to  fmoke 

-  roaHed 

— —  a-la-Mode 
— —  to  marinate 


-  Pie 


Giams,  Apricots 

— - -  Cherry 

■ - Goofeberry 

- Rafberry 

Strawberry 


Giblets 


Pie 


32S 

333 

351 

427 

356 

356 

356 

356 

356 
355 

357 
357 


or 

4  357 


357 

357 

357 

35s 

35^ 

35s 

358 
353 

359 
359 
41? 


-  32$ 

-  360 

-  362 

-  2C 6 

-  256 

-  236 

-  256 

-  257 

-  257 

-  335 

-  38S 

-  391 

-  39s 

-  4IO 

-  411 

-  257 

-  335 
Ginger 


I 


N  D 


E  X. 


Ginger  -  290 

Gingerbread  -  -378 

Ginger  Sprigs  -  “379 

Gcofeberry  Pudding  -  351 

- -  preferved  for  Tarts  367 

- - preferved  -  395 

—  - —  green  -  _  -  395 

- - -  Giam  -  -  396 

—  - -  Cakes  -  -  396 

- -  Cream  -  -  41 5 

—  - Fool  -  -  422 

Grapes  to  pickle  -  -  327 

. - -  preferved  -  -  396 

— — - — -  in  Jelly  -  -  396 

- - in  Clutters  -  -  397 

Gravies  -  -  -  309 

•  - without  Meat  -  309 

•  - —  for  a  F  owl  -  -310 

*  - of  Beef  -  -  309 

- — —  of  Mutton  -  -  310 

*  -  —  for  white  Sauce  -  310 

- -  of  Veal  -  -  310 

. -  with  four  Sauce  -  310 

-■  - of  Fitti  -  -310 

Green  Caps  -  -3  83 

Greengages  preferved  -  406 

- a  Compote  of  -  406 

—  - - in  Brandy  -  406 

- - dried  -  -  406 

Gudgeons  to  choofe  -  -  231 

—  - —  to  drefs  -  -  232 


H. 

HADDOCK  to  choofe  217 

- boiled  -  -  217 

■ — — - broiled  -  N  -  218 

— * - baked  -  -  218 

-  158 
- 158 

-  -  172 

-■  *74 

-  174 


Hams,  New  England 

“  174 

- Weftphalia 

-  *75 

- -  to  boil 

-  175 

— —  to  roaft 

-  17c 

- — -  a-3a~Braize 

-  175 

— —  E Hence  of 

-  3  ri 

■ —  Pie 

“  337 

— - of  Beef 

-  134 

- Veal 

-  153 

— —  Mutton 

-  168 

Hare  to  choofe 

-  283 

-  to  roaft 

-  283 

— —  to  drefs 

-  284 

— hafhed 

-  284 

— ft  e  wed 

-  284 

~  jugged 

-  285 

* - *  the  Svvifs  way 

-  285 

■ -  to  pot 

-  286 

- Cake  in  Jelly 

-  286 

-0  tm 

-  334 

Hatty  Pudding 

-  343 

Hartfhorn  Jelly 

“  4i7 

Hearts  (Ox)  to  roaft  - 

-  HQ 

— — — .  Calf’s  [See  Pluck]  i  c8 

— . —  Cakes 

-  375 

Herb  Pudding 

“  347 

Herrings  to  choofe 

-  213 

- - —  to  drefs 

-  213 

— . —  to  boil 

-  213 

— - -  to  bake 

-  214 

— . — —  to  pickle 

-  214 

Hodge  Podge 

-  183 

Hog’s  Head  like  brawn 

■  -  176 

- - — - —  excellent  meat 

of 

-  176 

— — - another 

-  176 

- Puddings 

-  Hz 

— - another  way 

-  178 

- - — - Almond 

-  178 

— = — - — » — « —  Rice  - 

-  178 

— — . — — — • — —  Marrow 

-  178 

- Lard  to  clarify  - 

-  180 

Hollow  &i feints 

-  375 

Hunting  Pudding 

-  34 7 

Haggas 
* — fweet 
Hams  to  choofe 
»■'  -•  to  make 
■■  Yorkfhire 


* 


JAUNE 


1 


N 


D  ,  E  X 


-  I  Jr 

JAUNE  Mange 
Ice  Cream 
Icing  for  Tarts 
Jelly  to  keep 

- red  or  white  Currant 

— -  black  Currant 

- —  Orange-flower 

- - Quinces 

■ -  Rafoerries 

— — -  Iflnglafs 

- -  to  turn  out  of  a  mould  418 

* -  Hartlhorn  -  -  417 

- Calf’s  feet  -  -  418 

Imperial  Cream  -  -  416 

- ; - Water  .  -  -  426 

Italian  Pudding  -  -  355 


420 

4W 

368 

3 14 

393 

394 
4°3 

409 

410 
418 


K. 


KIDNEYS 


King  Cakes 
Kitchen  Pepper 


with  Rumps  - 


140 

168 

376 

301 


Lampreys  to  fry 

- — —  broiled 

4 - —  hewed 

■ - ■ —  potted 

Lard  to  clarify 
Larks  hewed 

-  roahed 

— —  a-la-Fran^oife 

-  barded 

- a  Ragout  of 

- aux  Poires 

- in  Jelly 

Leaves  to  green 
Lemonade 
Lemon  Creams 
- frothed 

—  -  Cakes 

—  Cheefecakes 

—  - New  England 

.... -  Chips 

— — * —  Cuhard 
- - —  Drops 

—  -  Pudding  boiled 

baked 


-  37° 


L. 


LAMB  to  choofe  -  -  168 

*  - different  pieces  -  169 

- - -  to  boil  -  -  1 69 

— - - to  roah  -r  -  169 

•  - —  Steaks  -  -  169 

- — - hind  quarter  of  >  c 

Houfe  to  drefs  -  _  (  1  ^9 

—  - - fore  quarter  to  roah  169 

—  - Steaks  white  -  -  170 

- - - brown  -  170 

-■  Stones  fricafleed  white  170 
- brown  170 

Ragout  of  the  | 


pickled 
Pickle 
preferved 
Syllabubs 
'Parts 
Poflet 


170 


fore-quarter 

- hind-quarter  forced  171 

Head  and  Purtenance  lyi 


Light  Pudding  boiled 
— — — — - — —  baked 
Liver  (Calf’s) 

*— —  roahed 

*  - -  hewed 

— ■ —  fryed 
Lobhers  to  choofe 
— —  to  butter 

•  - hewed 

— — - broiled 

- - roahed 

- - potted 

- Pie 

■■  ■  Patties 


Hi 

235 

236 

236 
180 

271 

272 
272 
272 
272 
272 
272 

397 
425 

4i3 

4H 
402 

368 

369 

397 
37^ 
397 
348 
354 

-  328 

-  300 

397>  399 

-  41Q 

-  366 

-  422 

~  343 

-  353 

-  *59 

-  159 

-  159 

-  159 

-  239 

-  239 

-  240 

-  240 

-  240 

-  240 

1  34° 

-  343 
Macaroni 


1 


N 


D  E 


X, 


V 


M. 

Macaroni 

Macaroons 

Mace 

Mackerel  to  choofe 
- . . to  boil 


Mangoes 


to  fry  or  broil 
to  collar 
to  pickle 
to  pot 
to  bake 
to  foufe 
to  dry 


of  Onions 
of  Peaches 


Marlborough  Cakes 
Marmalade  of  Apples 

- of  Apricots 

- -  of  Cherries 

- -of  Oranges 

— ■ — - of  Peaches 

— - of  white  Quin¬ 

ces  - 

- - —  of  Red 

- another 


with  Meat 
Moor  Game  to  pot 
Morells 
Muffins 

Mulberries  preferved  dry 
Mulberry  Syrup 
Mullets 

- to  boil 

- - to  broil 

- to  fry  - 

Mufcles,  a  Ragout  of 
Muihrognis. 


300 

377 

291 

218 

218 

218 

218 

218 

219 
219 
219 
219 

325 

326 
326 
376 
386 
388 

391 

402 

403 


~ - - of  Strawberries 

Meat  Patties 
Milk  Punch 
Millet  Pudding 
Minced  Pies  without  Meat  362 


4°9 

409 

4°  9 
41 1 

34i 

425 

35 


363 

273 

296 

427 

398 

398 

230 

230 

231 
231 
244 

296 


Mulhrooms  to  dry  -  29-7 

- - - to  keep  in  fait 

and  water  -  -  297 

- Liquor  and  Pow¬ 
der  -  297 

- -  Catchup  of  297,  298 

- —  ftewed  white  -  319 

•  - - - - ——brown  -  3 1  a 

—  - -  a  Ragout  of  -  319 

- Loaves  -  319 

—  - - - to  pickle  -  324 

Mutton  to  choofe  -  -  161 

- different  Joints  -  161 

— —  to  boil  -  -  16? 

- - to  boil  a  leg  with 

Colliflower  and  Spinach  -  161 

•  - — to  roaft  -  -  1 61 

- Mock  Venifon  -  162 

- a  Leg  huffed  with 

Oyhers  -  -  162 

— — —  another  way  »  162 

—  - a  Leg  au  haut  gout  162 

- a  Leg  a-la-Daube  -  162 

—  - to  boil  a  Leg  a-la- 

lore  -  -  -  163 

—  - -  a  Leg  a-la-Royale  163 

—  - - a  Ragout  of  a  Leg  164 


- a  Shoulder  with  Rice  164 

— — —  a  Shoulder  in  dif- 
guife  ^  -  -  164 

- a  Shoulder  hafhed  164 

— - - to  boil  the  Turkilh 


way 

-  l6j 

— —  to  hew  a  Loin 

-  I63 

- - -  a  Loin  forced 

-  16c 

— — —  to  roah  a  Loin  the 

Turkilh  way 

-  16^ 

- - —  to  drefs  a  Saddle 

-  165 

- - —  kebobbed 

-  1 66 

— - -  to  drefs  a  Neck 

-  1 66 

- —  harrico 

-  166 

— — - a-la-Maintenon 

-  166 

- a  Breah  grilled 

-  167 

— - - -  to  collar  a  Breah 

r  1 6/ 

— - - -  Steaks  baked 

-  I67 

Mutton 

E 


Mutton  Cutlets  167 

- Collops  —  167 

- - *  hafhed.  — —  1 67 

■  - Hams  168 

— —  to  drefs  Rumps  and 
Kidneys  — -  168 

N. 

NAPLES  Bifcuit  —  379 

Nafturtium  Buds  pickled  325 
Nectarines  preferved  —  398 

New  England  Pancakes  361 
New  College  Pudding  347,  355 
Norfolk  Dumplings  — •  348 

Nun’s  Bifcuit  — —  379 
Nutmegs  - - — -  291 


o. 

\ 


OATMEAL  Pudding  —  344 

Oil  -  '  293 

Olio’s  - -  279,  280 

Olives  ~ — . — *  230 

Onions  to  pickle  «. - 324 

• - Mangoes  .  326 

Ordinary  Cake  .  372 

— — — — —  Breakfaft  Cake  372 
Orange  Puddings  — -  354 

- - -  Tarts  — - -  365 

- — - preferved  for  Tarts  367 

- - —  Cheefecakes  — -  368 

. . .  ■  Florendine  . .. ....  370 

—  - Cuftards  — -  371 

— — - preferved  — - 398 

- - carved  whole  —  398 

- pulped  —  399 

—  —  preferved  -  399 

- - Rings  and  Faggots  400 

— -  ■ —  Zeft  of  —  400 

. buttered  -- . — -  400 

—  - Marmalade  400,  402 

—  Conferve  — -  401 

—  - Poflet  * —  422 

—  - Peel  Syrup  ..  ■  ■  ■  425 

— —  Cakes  —  401,  402 


Orange  Chips 

- -  Cream 

-  Jelly 


Flowers  preferved 

. . in  Jelly  — 

• - flower  Cakes  — - 

Orgeat  ~ - . 

Ortolans  -  ■■■ 

Ox  Cheek  to  drefs  - 

- — - - to  pot  * .  » 

Oyfters  to  choofe  — 

. -  ftewed  - - 

- -  Loaves  - — - 

— — - —  Ragout  of  — 

■ - -  on  tkewers - 

-■■■  —  fcolloped  — 

- forced  in  Shells  - 

- fried  ■  243 


a-la-Daube 
pickled  — 


4 

4H 

4^3 

403 

4°3 

4°  3 
424 

2  73 

1 36 

137 
242 
242 
242 

242 

243 

243 

243 

244 

244 

244 


p. 


PALATES  — — —  .  139 

■  - -  pickled  —  139 

Panada  423 

Pancakes  360 

- Common  - 360 

- Worcefterlhire  360 

. .  — -*  Scotch  — — ■ —  360 

- Rice  — —  361 

<■— - Clary  —  ■  361 

—  - - —  Paper  —  361 

• — — - New  England  —  361 

Parfley  to  crifp  —  304 

Parfhips  317 

Partridges  to  choofe  —  286 

— — - - *  boiled  —  -  286 

- with  Afpic  Sauce  287 

—  - ftewed  -  287 

"  ■  ■"  1  -- —  a-la-Braize  —  287 

—  - roafted  —  287 

—  ■  - - in  panes  —  287 

- -  aAa-Paifanne  287 

a-Ia-Polonefe  287 

9  Partridges 


I  N 


D 


E  X. 


Cartridges  a-la-Rufle  - - 

- -  rolled  — 

— ■ -  Pie  to  eat  hot 

• - to  eat  cold  — 


Patties 


of  Meat 
of  Fifh 
Oyher 


Lobher 

■  —  fried  — 

Pats  de  Putain  — 
Peaches  in  Brandy  — 

■  - in  Marmalade  — 

- in  Chips  — - 

* - in  Jelly  — — - 

Pears  dried  — —  - 

— -  ■  candied  —  ■  -■« 

- - baked  - - • 

—  a  Compote 


Wardens 


of  baked 


hewed  Purple 


Peafe 

■ . with  Lettuce^  — 

— —  Soupe  Puree  — 

- blue  Peafe  Soup  — 

- green  Peafe  Soup 

- Soup  *  -- 

— —  green,  without  Meat 
Pennyroyal  Dumplings 
Pepper 

— - Chyan  — — 

- —  Kitchen  - — - 


Pepper-pot,  to  make  — 
Perch  to  choofe  — 

— to  broil  — 

— —  Water  Souchy  — 
Pheafants  to  choofe  — 

- - - - to  boil  — 

- - -  to  hew - 

—  - - -  a  PItalienne 

—  - —  a-la -Braize  — 


Peccalillo 

Pickles 


288 

288 

337 
3  38 
34i 
341 
34i 

341 

342 
342 
358 
403 

403 

404 
404 
404 
404 

404 
404, 

405 
405 
316 

3i9 

187 

1 87 

188 
188 
197 

348 

291 

296 

301 

281 

228 

229 
229 
220 

288 

289 
289 
289 
289 
328 
322 


Pickles,  Cucumbers  — 

- - hiced 

- Onions  — 

— —  Mufhrooms  — 
— —  Walnuts  —  1 .■« 

-  French  Beans  — 

— —  Garlic  - - - 

- -  Nahurtium  Buds 

- Barberries  — , 

- Codlins  r 

- -  Radihi  Pods  - 

— —  Colliflovver  — 

- Grapes 

- Suckers 

- Beet  Root 


■  Red  Cabbage  — 

•  ■— —  Lemons  — - 

— — ■ —  Indian  Pickle  — 

- — -  Afparagus  — 

— - Quinces  — - 

- Samphire  — 

- Elder  Shoots  — 

- —  Green  Almonds 

- - —  Elder  Buds  — 


—  - Capers  — . . 

- Olives  ■ * 

- —  Caplicum  Pods  — 

—  - Purflain  Stalks  — 

—  - Mangoes  — 

of  Melons 


323 

323 

324 

324 
3  24 

325 

3Z5 

325 

32; 

325 

326 

326 

327 

327 

328 
328 
328 
328 

328 

329 
329 

329 

3Z9 

330 
33a 
33° 
33* 

33* 

326 


—  325 


or  Cucumbers 

—  - of  Spanifh  Onions  326 

- of  Peaches  —  326 

- Lemon  Pickle  —  300 

Pig  to  choofe  - — 180 

—  to  roah  - —  180 

—  dreffed  like  Houfe  Lamb  18 1 

—  barbicued  -  18 1 

—  in  Jelly  —  —  18  £ 

—  Pettitoes  18 1 

—  Feet  and  Ears  in  Ragout  177 


pickled 
Pies  (Cruh  for  raifed)  — 
Puff  Pahe  — ....... .. 

- — —  Short  Cruh  — 
G  g 


1 77 
33* 
33*c 

332 

PufF 


I  N 


D 


E  X, 


Puff  Pafte  Sugar  Cruft 
- — —  Pafte  to  be  baked  or 
fried  —  — 

— : —  Dripping  clarified  for 
Cruft  — -  — 

- - Apple  —  — 

— — -  Beef  Olive  — 

— —  Beef  Steak  — 

—  Chicken  -  — 

- Veal  —  — 

—  ■  —  Olive  —  *— 


Calf’s  Head  - 

French  —  — 

Mutton  or  Grafs  Lamb  333 


332 

332 

332 

363 

332 

332 

335 

333 
333 
333 
333 


Pigeons  to  boil 
• - -  ftewed 


Houfe  Lamb 
Venifon  Party  — 

- Pork  —  — 

— —  Rabbit  — ■  — 

- —  ■  Giblet  *—  — 

■ . Duck  —  — 

r—  Vermicelli  — 

— —  Shropfhire  — 

—  Ham  and  Chicken 
— —  Yorklhire  —  — 

- Partridge  —  337, 

— —  Woodcock  — 

— • —  Turbot  —  — 

— —  Salmon  -  — 

— - —  Sole  —  — 

<— —  Tench  —  — 

- Trout  —  — 


334 

334 

334 

334 

334 

335 

336 

335 

336 
336 

336 

337 

337 

338 

338 

339 
339 

339 
34° 

340 
340 
34o 
340 
362 


— : - Lobfter  —  — 

— —  fvveet  —  — 

— — —  minced,  without  Meat  362 

—  - - -with  Meat  363 

—  fweet  Patties  —  363 

— —  Apple  Pie  —  363 

—  a  Tort  Demoy  —  364 

- Pafte  for  Cheefecakes  368 

Pigeons  to  choofe  —  262 


roafted 
broiled 
a-la-Daube 
au  Soleil 
en  Compote 
au  Poires 
Surtout  - 

in  Fricandeaux 
aux  Gratin 
a  la-Braize 

■  a  l’ltalienne 

a-la-Tartare 
fried  •- 

in  a  Ragout 
baked  - 

■  in  Pimlico 
in  difguife 

a  Bifque  - 

*  a  Pupton 
'  jugged 
in  Jelly 


— — —  pickled 

potted  ■■■-— 
- Pies  - 

-  Dumplings  — * 

Pike  to  choofe  — 
— —  to  boil  — 1 1 

- the  German  way  — 

- au  Swimmier  - 

— —  a  la  Francoife  — 

- au  Court  Boullions 

- roafted  - - - 

—  broiled  —  — 

- foufed  —  * — 

Pilchards  to  choofe  •— 
Pine  Apple  preferved  — 
Chips 


Pippins  ftewed  — 

■■■  with  Cuftard  — 

- - like  Apricots  — 

- in  Jelly  - — 

Pippins 


263 

263 

264 
264 

264 

265 
265 
265 
265 
2  66 
267 
267 
267 
267 

267 

268 
268 

268 
2  69 

269 
269 
269 

336 

349 

221 

222 

222 

222 

222 

223 

223 

223 

224 
224 
220 

4°  5 

4°  5 

426 

383 

383 

383 

38S 


1 


N 


D 


E 


X. 


of 


Pippins  preferved 

-  - -  fiiced  - 

- - knots  ~ 

- - *  Jelly  — 

Piftachia  Cream  - 

Plovers  to  choofe  - 

- to  boil  - - 

•  - the  general  way 

drefling  them  — 

Pluck  to  drefs  — — 

Plumbs  —  — 

- -  Green  Gages  — 

- in  Brandy  . — 

- - en  Compote  — 

- - —  dried  —  — 

- -  Magnum  Bonum 

■  ■  . Wine  Sours  — 

- Damfons  preferved 

for  Tarts  '  — — 

-  . . —  dried  — 

-  - green  admirable 

- - in  Jelly  — 

-  . .  Clear  Cakes 

'Pudding 


-er  J 


Pomegranate  Clear  Cakes 
Pompadour  Cream  — 

Pork  to  choofe  _ _ 

-  different  pieces  — 

-■■■  boiled  ■' 

roafted 


barbicued,  a  Leg  — 
a  Chine  fluffed  — 


—  Cutlets 

—  pickled 

- —  Hams  — — 

—•Ho  gs  Head 

CD 

—  Mock  Brawn 
— —  Soufe  for 

—  Feet  and  Ears 

—  pickled 

—  foufed 

—  Pie 


174= 


Potatoes 


fcolloped 
in  Balls 


38s 

■38; 

386 

386 

414 
271 
27 1 

271 

158 

406 

406 

406 

406 

406 

4°  7 

407 

4°  7 

407 

408 
408 

346 

406 

4.16 

171 

171 

172 

173 
173 

*73 

173 

173 

175 

176 
176 

176 

177 
J77 

1 77 

334 

3 1 7 

321 

321 


Potatoe  Pudding  — 

Prawns  to  choole 
- —  buttered  — 

—  . .  in  Jelly  - — 

Puddings  boiled  — 

- Beaf  Steak  — 

- -  Veal  Suet  — 

*  -  Cabbage  — 

»  ■  - Suet  — 

- — —  Light  — 

- Batter  - - 

- Hafty  —  343, 

—  -  Oatmeal  — 

- - Cuftard  — 

— — — —  Quaking  — 

—  - - Bread  — 

— -  1  ■  Rice  — 

—  - -  Tanfey  — 

—  ■  Almond  »■  . 

■  - Sago  — 

■  - —  Calf’s  Foot 

- - Bifcuit  — * 

— — - Prune  — 

*  - * —  Currant  — 

- - —  Plumb  — 

—  Hunting  — 

*  - Apple  — 

- - —  New  College 

Duke  of  Bucking¬ 


ham’s 


land’s 


Duke  of  Cumber- 


Herb 

Spinach 

Lemon 


Puddings  baked 
- - Yorkfhire 


Bread  * - 

Plain  - - 

Common  Rice 
Ground  Rice 
with  Currants 
Tanfey  — 

■  Almond  — 


333 

241 

241 

241 

342 

342 

343 
343 
343 
343 

343 

344 
344 
344 

344 
343 
343 

345 
343 

346 

346 

34^ 

346 

346 

346 

347 
347 
347 

347 

347 

347 

347 

34S 

349 

349 

349 
35° 
35° 

35° 

350 

35° 
3  5° 


G 


g  2 


(Vermicelli)  baked, 3 ;  1 
Puddings 


/ 


I  N 


D 
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Puddings  Cumberland  351 

- - French  —  351 

- Apple  - —  351 

- - Green  Codlin  351 

■  - —  Goofeberry  —  351 

—  - - Apricot  —  352 

———Millet  — .  352 

-■  ■-  1  ■ —  Carrot  —  352 

- —  Sippet  - —  352 

— — —  Bread  and  Butter  352 

- - Pojatoe  —  353 

- Bean  — ■  353 

- - - Quince  —  353 

— — - French  Barley  355 

■  - - — *  Ratafia  —  353 

— —  —  Light  Pudding  353 

—  - Lemon  — -  354 

- - Orange  —  354 

— — — —  Marrow  — -  354 

•  - Italian  *—  355 

- - Sago  —  355 

—  — Sweetmeat  —  355 

•  - Citron  —  335 

1  ■  —  New  College  —  335 


-  Lady  Sunderland’s  355 


Qi 

QJJ  AILS  to  choofe  —  270 

— — - -  to  roait  - —  270 

Quaking  Pudding  —  344 

Queen  Cakes  — —  377 

Quinces  pickled  — —  329 

— — — -  in  Jelly  —  408 

preferved  red  — -  408 

- - — - - - -  white  408 

- - -  Marmalade  —  409 

— — —  en  Compote  —  409 

- jelly  — — 409 

R. 

3R.  A  B  B I T  S  to  choofe  277 
’ —  to  boil  — *  277 

—  to  roaft  — ■'  277 


Rabbits  collared  with  Afpic  278 

— - fricaffeed  white  and 

brown  —  —  278 

—  278 

—  278 

—  279 

—  279 

-*  334 

—  326 

—  427 

—  348 
““  357 

—  .  365 

- preferved  red  or  white4 10 


— - pulled 

- — — —  Portuguefe 

- in  Cafferole 

— - — —  Surprize 

■ - Pie 

Radilh  Pods  pickled 
Ramakins 


Ralberry  Dumplings 
Fritters 
Tart 


Ratafia 


Cakes  — 
Giam 
Jeliy 
Cream 

Cakes 
Pudding 
Cream 


Rhubarb  Tarts 
Rice  Pudding  — 

— Fritters  — 

- Milk  — 

- - White  Pot 

Roach  to  choofe 

• — - boiled  — 

- - fried  — — 

Rofe  Drops  — 

Ruffs  and  Reifs,  to  drefs 

s. 

SACK  POSSET 
Saloup  —  — 

Sago  —  • 

Pudding  — 

— - - — » — ■  baked  *■ 


345: 


-  Cream 


Salmagundi 
Salmon  to  choofe 
— — —  to  boil 


to  cnmp 


410 

410 

410 

4*5 

424 

376 

353 

414 

3^5 

35° 

35S 

423 

423 

231 

231 

231 
41 2 
271 


—  422 

~  424 

T  424 

-  346 

-  355 

-  4*5 

-  427 

—  204 

—  204 

—  205 
Salmon 
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Salmen  to  boil  in  Wine 

—  - to  broil  — 

- -  in  Cafes  — — 

—  - a-la-Braize  - 

- to  roll  * - 

- — -  baked  - 

— — * —  pickled,  to  drefs 

- - ,to  pot 

— — —  dried,  to  drefs 

Salts 

Samphire  to  pickle 

*■ - preferred 

Sandwichs  — r 
Sauce  (Poor  Man’s) 

- - with  Oil  w 

- - Lemon  *— 

- - Mulhroom 

_  White  Celery 

- Brown  Celery 

Efchalot  — 

— * - Caper  — 

- Onion  — 

- Egg  — 

- -  Apple 

- Goofeberry 

- - Fennel 

— — Bread 
— - for  a  Pig 


205 

205 

206 
2C'6 

206 

207 
207 

207 

208 

339 
292 

329 
41 1 
427 
302 

3°2 
3°2 
3°2 
3°2 

302 
302 

3°3 
3°3 
3°3 
3°3 
3°3 
3°3 
3°3 
3°3 

- - (fweet)  of  White  Wine  304 

- of  Red  Wine 

for  Venifon  or  Roafted 


Tongue 


for  Hare  or  Ve¬ 


nifon  —  — - 

— —  Mint  —  — 

- Plain  Sour  — 

- —  for  Cold  Chicken  — 

- another  — •  — 

— —  for  Hafhes,  &c.  — 

- Robert  - - - 

- Caper  a -la-Francoife 

■ —  de  Ravigotte  — 

- a-la-Bourgtfoife 

— —  au  Poivre  — - 


Sauce  Ramolade  —  306 

- for  boiled  Beef  a  la 

Rulfes  —  —  306 

— — —  Sicilian  — -  —  306 

— « —  Ham  —  —  307 

- -  for  any  kind  of  Roalled 

Meat  —  —  307 

- for  a  Shoulder  of  Mut¬ 
ton  —  — 

- for  Steaks  —  — 

- (Dutch)  for  Meat  or 


or 


Fiili 

- —  for  Green  Geefe 

Ducklings  — 

— —  for  Wild  Ducks,  Teal, 
&c.  —  — 

- for  Hare  — — 

- White  - - - 

— - —  Anchovy  — 

- for  White  Fifh  — 

- Oyfter  —  — 

- Shrimp  „ 

- -  Lobfter  - - - 

- - -  (Fifh)  to  keep  all  the 

Year  — 

Saufages  - —  — 

— — — very  fine  — 

- — - —  Dutch  - - 

- -  Spanilh  — 

Oyfter 


307 

307 


—  3°7 


—  308 


308 

308 

308 

308 

308 

3°9 

3°9 

3°9 

300 

178 

1 79 
1 79 
1 79 
179 

179 

180 


304 

Savoy  Soup 

- -  189 

- - ■  forced 

- — -  321 

3°4 

- Bifcuits 

—  379 

3°4 

Savoury  Jelly 

- - .  160 

304 

Scotch  Pancakes 

~  36° 

304 

Scotch  Haggas 

-  1  s  s 

3°4 

- ■  to  m 

ake  it 

3°5 

fweet  — 

—  158 

303 

3°5 

3°S 

Seed  Cake  — 

—  37 2 

—  373 

373 

3°5 

- —  little  Cakes 

—  377 

306 

Shrewfbury  Cakes 

—  376 

306 

Shrub  (Currant) 

—  426 

G  g  3 

Shrub 
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Shrub  (Orange) 

Shrimps  to  choofe 

- - —  to  butter 

* - to  pot 

Shropfhire  Pie 
Sippet  Pudding 
Skate  to  choofe 
- — —  to  boil 

— —  to  crimp  * 

- —  to  fricaffee  white  — 

— — - — ■ — - —  brown 

Skirrets,  a  fricaffee  — 
Skirts  — 

Smelts  to  choofe  — — 

- —  fried  - . 

- in  favoury  Jelly 

— . —  another  way  — 

Snipes  » -  ■ 

— —  roaded  — 

Snow  Balls 
- Difh  of 


425 
241 
241 
241 

336 

352 

212 

212 
212 
212 

21  3 
320 
I40 

229 

230 
230 
230 

23° 

230 

261 
261 

38S 
420 
420 

4*3 

214 

214 

215 
215 

215 

2 1 6 
216 
216 
216 
216 

339 

3 17 

Soups  and  Broths,  Directions  182 

- Broth  for  any  Soup  or 

Stew  - -  —  182 

Soup  and  Bouillie  —  182 

. — —  HodgePodge  —  183 

— — —  another  — ~  183 

- - a  cheap  one  —  183 

—■—of  Veal  — -  183 

7 


- with  Cudard 

- —  Cream 


Soles  to  choofe 

—  - boiled 

— —  with  White  Wine 
— —  ala-Francoife 

- the  Dutch  way 

— —  fried  — - 

- -  Hewed  - - 

- in  Fricandeaux 

- to  fricaffee 

— —  baked  — 

—  - —  Pie  - — 

Sorrel  — - 


Soup  (Calf’s  Head) 

- rich  Gravy 

— —  Cow  Heel 

- a  la  Reine 

— - —  Lorraine 
- de  Sante 


—  184 


—  184 

-  185 

-  18; 

—  185 

—  theEnglifh  way  186 


— —  au  Bourgeois 

— —  Blue  Peafe  — 

- -  Green  Peafe  — - — 

- Peafe  ■ - - 

- Savoy  - - — — 

— *—  Hop-Top  - - 

- brown  Turnip  — 

- with  Sorrel  and  Eggs 

- Afparagus  - — 

— —  Chefnut  *— — — 

- Vermicelli  — 

— —  Hare  - 

- - Giblet  *—  ■» 

- Pocket  —  — 

- Brown  portable  — 

- - Mock  Turtle  — 

- —  the  Broth 

- of  Fifh  - - 

- Stock  for  Brown  or 


Brown 
White  Fifh  Soups 
—  Eel  — 


•— . —  Skate  — 

—  - Mufcle 

—■ —  Cyder 
— —  Lobder 
- Cray  Fifli 

- - without  Meat 

— —  Maigre 
— —  another 

- —  Onion 

— — *  Green  Peafe 
- another 

—  - Brown 

- - White 

- Peafe 

- Turnip 


187 
1 87 

187 

188 
1 88 

189 
189 
189 

189 

190 
190 

190 

191 
19I 
191 

191 

192 

193 
193 
*9  3 

193 

194 

194 

194 

J95 

1 95 

195 

196 
196 
196 

196 

1 97 
l97 

1 97 

198 
19S 
198 

Soup 


I 


N 


D 


X. 


Soup  (Milk) 
Soufe  for  Brawn 


for  Pigs  Feet,  &c. 


Sour  Crout 
Soy  — 

Spanifh  Cream 
Spinach  to  drefs 

. - another  way 

— —  Pudding 
— - —  Tart 


Sprats  to  choofe  — 

- - baked  or  broiled  — 

* - pickled  - 

pickled  like  Anchovies  239 


19S 

176 

1 77 
322 
299 
416 

3 *7 
3*7 

347 

366 

239 

239 

239 


Spunge  Bifcuits 
Stone  Cream  —  — 

Strawberries  preferved  — 

- - - Giam  — 

« - Marmalade 

■  - Cream  — 

Sturgeon  to  choofe  — 

- - to  boil  — . 

- - to  road  — 

■> - -  to  foufe  — 

- to  pickle  ■ - 

Suckers  to  pickle  -  ■ 

. . -  another  -  ■ 


- - —  Suet  Pudding  — 

— - Dumplings  with  Cur¬ 
rants  -»-  •  — 

Sugar  - * 

- - to  clarify  — 

- - firft  degree, called  fmooth3  80 

- fecond,  called  blown  381 

* - third,  called  feathered  381 

? — —  fourth,  called  crackled  381 


375 

4 l7 

411 

411 
41 1 

4<5 

208 

208 

208 

209 
209 

327 
32  7 
343 

348 

293 

38° 


fifth,  called  carmel 

—  Bifcuits 

—  Cakes 

—  Puffs 

—  Loaf  Cream 


Sunderland  Pudding  — 
Suppers  of  four  things  — 

- - of  five  — 

— — —  of  feven 


Suppers  of  nine  things 

- of  eleven 

- of  thirteen 

— — —  of  fifteen 

— - of  feventeen 

- —  of  nineteen 


103 
107 
1  it 

117 

1 18 

1 19 

120 

156 

156 

157 
157 
*57 
1 57 
*57 

Sweetbreads  and  Palates  fri- 
caffeed  —  157,  158 


- cold 

Sweetbreads  roafted 
- fried 


—  white  fricaffee 

—  brown  fricaffee 

—  Ragout  of  — 

—  forced  - - 

—  larded  - 


Sweetmeat  Cream 
Sweet  Pies  - —  < 

- Patties  — - - 

Syllabubs  — -  — 

Syrup  of  Orange  Peel  — 

T. 

TANSEY  Pudding  boiled 

- - baked 

— - -  Fritters  — 


Tarts  in  general 
— —  of  preferved  fruit 
Tartlets  — 

Teal  roafted 
Tench  to  choofe 

■ . —  to  boil 

- - -  to  roaft 

- - —  to  fry 

• - ftewed  white 


381 

38° 

376 

380 

416 

355 

88 

92 

98 


—  ftewed  brown  — - 

—  to  foufe  — 

—  Pie  — 


417 

362 

363 

418 

425 


34S 

35° 

357 

364 

364 

368 

260 

227 

227 

228 
228 

226 

227 

228 
34C 
137 
137 
137 


Tongue  boiled  — 

• - pickled  — <- 

Tongue  or  Udder  roafted 
To  roaft  a  Tongue  and  fluff 
the  Udder  with  forced  meat  137 

— —  ftewed  • —  137 

Tongue 


I 


N 


D 


E  X, 


Tongue  fried 

- - to  marinate 

"■■■  potted 
Tort  Demoy  — 
Trifle  '  — 
Tripe  — - 

■? - a-la-Fricafiee 

Trout  to  choofe 

- -  boiled 

. . fried 

— —  dewed 
*■ — —  broiled 

- to  marinate 

to  foufe 
— —  to  collar 
t-— —  Pie 
Truffles  — 

Turbot  to  choofe 
- — - *  boiled 


au 


-  in  gravy 
Court  Bouillon 


with  Capers 
— > —  fried 
- Pie 


T urkies  to  choofe 
- - to  boil 


to  dew 


au  Bourgeois 


* — - dewed  with  Celery 

—  - - dewed  brown 

v— ~ - another  way  — 

— — - -  to  road  — 

— - - -  to  road  with  Ovders 

—  - the  Italian  way 

— ~ —  with  Cray  Fifh 

— — —  in  Jelly  — 

— -  —  — •  glazed 

- - - -h  aided  — - 

Turk’s  Cake  - — — 
Turmerick  —  — *■ 

Turnips  dreflfed  — 

Turtle  to  drefs  — - 

< — —  Mock 
Tuik  Fidi  drefled 


-  156, 


138 

138 

138 

364 

420 

*39 

139 
220 
220 
22Q 
22Q 
220 
22  1 
221 
221 
340 

295 

203 

203 

203 

203 

202 

339 

245 

245 

246 
246 

246 

247 
247 

247 

248 
248 

248 

24  9 

249 

250 
250 

376 

292 

316 

201 

160 

238 


v. 

VEAL  to  choofe  t  140 

- -  different  pieces  140 

—  - —  boiled  —  ^—140 

- boiled  after  the  New 

England  manner  — 

—  - mailed  — 

- —  Bread  dewed  white 

—  - - ~  dewed  with 


*4i 

141 

141 

141 


dewed 


Peafe  cr  A  fp aragus 

- - Neck-  dewed  with 

Celery^  —  —  142 

- -Knuckle  dewed  white  142 

- - -  dewed  brown  142 

— — — — — —  New  England 

way  of  ha  flung  white  142 
■ - Knuckle  duffed  and 

142 

*43 
*43 
*43 
*43 
*43 
*44 
144 

*44 
*45 
*45 
*45 

*45 

146 

146 

146 

*47 
*47 
148 

148 
148 


Fillet  dewed  — 

Fillet  aa  Ragout 
Ra?-out  of  a  Bread 

o 

-  a- la- Mode  — 

-  Pockets  — 

-  a  Harrico  of  — 

-  Neck  a-la-Braize 

-  a-la-Daube  — 

-  Fricandeaux  — 

-  Blanquets  — 

-  a  Leg  in  difguife 

-  to  collar  a  Bread 


- —  rolled  — 

—  Shoulder  rolled 

—  a  Poloe 


- a  Portuguefe  Poloe 

- - a  Grcuade  — 

■- — —  Terrine  of  Gridles 

— - Collops  - 

- -  Scotch  Collops 

- Scotch  Collops,  white  1 48 

— - —  Cutlets  —  149 

-  in  Ragout  149 

- - - - with  four 

Sauce  —  - -  149 

Veal 


t 


I 


N 


D 


E  X, 


Veal  Olives  — 

--  ■  ■  Olives  a-la-Mode 

- - fried  with  Lemon  •— 

- to  drefs  cold  — 

— —  cold,  hafhed  — 

-  minced  — 

- Bread  collared,  to  eat 

cold  —  — 

— - —  Bread  in  Galantine 
— — *  to  boil  like  Sturgeon 

— —  marbled  — - — 

in  Jelly  ......n— 


- - Ham 

- Pie  — 

- -  a  rich  one 

— ■ —  Olive  Pie 

■ - Suet  Pudding 

Vegetables  to  drefs 

in  a  favoury  way  3  1 8 


149 

H9 

1 50 

1 50 
150 
150 

*5* 

152 

152 

152 

152 

333 

333 

333 

343 

316 


Venifon  to  choofe 
. .  boiled  — 

—  ■  ■ roaded  — 

— —  to  drefs  a  Bread 

—  . to  dew  — 

—  - to  fry  — - - 

- —  to  pot  — — 

- the  Umbles  to  drefs 

- -  ■  Pady  — 

Verde  —  — ~ — 

Vermicelli,  to  make  — 
-  Pie  — — - 

Pudding  — 
Verjuice,  to  make  — 
Vinegar,  common 


281 

282 
282 
282 
282 

282 

283 
2  S3 

334 

426 

3°° 
336 

33* 

295 

,  293 

of  Sugar  and  Water  294 


Vinegar  of  Rofes 

- - —  Tarragon 

- Elder  Flower 

— —  in  Balls 
Vine-Leaf  Fritters 
Violets  candied 
- —  rock  candied 


w. 

WAFERS  — 

Walnuts  preferved 

- pickled 

Water  Souchy 
Wetdone  Cakes 
Whitings  to  choofe 

. . boiled 

— — — ■  broiled 

- - — —  fried 

White-Pot  (Devonlhire) 
White  Caudle 
Whipt  Syllabubs 
Widgeon  drefled 
Wigs  — 

Woodcocks  to  choofe 
* - boiled 


dewed 

roafted  — 

•  a-la-Francoife 
■  in  Surtout 

•  hafhed  — — — 


—  to  pot 


294 

295 
295 
295 

357 

41 1 

412 


380 
41 2 

324 

229 

378 

217 

217 

217 

2,17 

423 

423 

418 

2  59 
37S 
260 
260 

260 
^61 

261 
261 
261 
261 


WToodcock  Pie  338 
Worcederfhire  Pancakes  360 


White  Wine 
of  Foul  Wine 
Garlic 
Goofeberry 
Raidn 


294 

294 

294 

294 

294 


Y. 

YEAST  Dumplings 
Yorkdiire  Pudding  - — ■ 
Yorkfhire  Chridmas  Pie 


349 

349 

337 


I 


N 
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BOOKS  printed for  J.  Waiter,  at  HomerV  Head,  Charing-Crofs* 


Jujl  Publijhed , 


aN  Eflay  on  the  Holy  Sacrament  of  the  Lord’s  Supper,  ad- 

drefied  to  the  Inhabitants  of  a  populous  Parilh  near  London, 

By  PETER  WALDO,  Efq;  of  Mitcham ,  in  Surry. 


The  Fourth  Edition. 

Price  One  Shilling  bound,  or  Ten  and  Six  Pence  a  Dozen  to  thofe  who  purchafe 

a  Number  to  give  away. 

A  Clergyman,  in  the  Neighbourhood  of  London,  fo  fully  approved  of  the 
above  Efl'ay  on  the  Sacrament ,  that,  with  Permiffion  of  the  Author,  he 
printed  a  Large  Imprefflon  at  his  own  private  Expence,  to  diftribute 
among  his  Parilhioners  and  Friends. 


A  Commentary,  Praftical  and  Explanatory,  on  the  Liturgy  of 

the  Church  of  England,  as  ufed  on  Sundays  :  including  the  Athanafian  Creed. 
By  the  Author  of  the  above  ElTay  on  the  Sacrament. 

The  Second  Edition.  - In  One  Volume  8vo.  Price  5  s.  bound. 

Let  every  Man  flu  ay  his  Prayers ,  and  read  his  Duty  in  his  Petitions.  Bp.  Taylor. 


A  N  Unfortunate  MOTHER’S  ADVICE  to  her  Absent 

Daughters,  in  a  Letter  to  Mifs  Penningtok, 

By  Lady  PENNINGTON. 

The  Sixth  Edition.  .  Price  z  s.  fewed. 


tetters  on  different  subjects. 

The  Fourth  Edition.— - In  Four  Pocket  Volumes*  Price  10  s.  fewed. 

By  the  Author  of  An  Unfortunate  Mother's  Advice. 


TETTERS  on  the  Improvement  of  the  Min  d,  addreffed 

to  a  Y  O  V  K  G  L  A  D  Y.  ♦ 

/  confider  an  human  Soul  without  Education ,  like  Marble  in  the  Quarry,  which  fhcws 
none  of  its  inherent  Beauties  till  the  Skill  of  the  Polifher  fetches  out  the  Colours ,  makes 
the  Surface  Jbine,  and  difcovers  every  ornamental  Cloud ,  Spot ,  and  Vein  that  runs 
through  the  Body  of  it.  Education,  after  the  fame  Manner ,  when  it  works  upon  a 
noble  Mind ,  draws  out  to  View  every  latent  Virtue  and  Perfection,  which  without 
fuch  Helps  are  never  able  to  make  their  Appearance.  Addison. 

In  Two  Volumes. 

By  Mrs.  C  H  A  P  O  N  E. 

The  Fifth  Edition. - Price  Five  Shillings  fewed. 


For  the  Ufe  of  Ladies  Schools , 

AN  EDITION,  in  One  Volume,  Price  Three  Shillings  bound, 

**  OF 

Mrs.  CHAPONE’s  Letters  on  the  Improvement  of  the  Mind. 


MISCELLANIES  in  PROSE  and  VERSE. 

The  Second  Edition. - Price  zs.  6  d.  fewed. 

By  Mrs.  C  H  A  P  O  N  E, 
c  Author  of  the  Letters  on  the  Improvement  of  the  Mind. 


